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“CerTAINLY,” replied the oracle, “study the art of pleasing by dress
and manner as long as you are of an age to interest us; and, above all,
let all women, pretty and plain, married and single, study the art of
cookery. If you are an artist in the kitchen, you will always be
esteemed. Only be careful,in studying both arts, never to forget the
great truth that dinner precedes blandishments, and not blandishments
dinner.”

Eligabeth and Her German Garden.

I eEGARD the discovery of a dish a far more interesting event than the
discovery of a star, for we have already stars enough, but we can never
have too many dishes; and I shall not regard the sciences as sufficiently
honored or adequately represented among us until I see a cook in the
firss olass of the [French] Institute.

Hourioxn ps Panassy (a learned French judge).







PREFACE

THis book is desigred to be something more than a com-
pilation of recipes—though recipes make up a large portion
of its contents. Cookery is a necessary art, and an art that
is worthy the attention of the most intelligent and cultivated
women of the land. How few women realize that the warp
and woof of our muscular and nervous systems are woven
out of the food we eat, or that food even more than environ-
ment makes or mars the individual.

In the arrangement of subject matter into chapters, the
time-honored divisions into bread, soups, eggs, fish, etc.,
have been retained, though this plan is not strictly scien-
tific. In the secondary grouping of topics in the various
chapters, an attempt has been made, as far as possible, to
classify the matter in a systematic and scientific manner.
The relation between the various subdivisions, and their
interdependence not only upon each other, but also upon
divisions made in other parts of the volume, is shown. In
this and other respects we claim that the book is a step in
advance on all preceding works on cookery—from which
we hereby acknowledge we have drawn inspiration and aid.

The remark has been made recently by an authority on
the subject that “a good cook does not need recipes.” This
is, perhaps, in accordance with the idea that cooks, like poets,
are born and not made. But while a grain of truth may lie
hidden in this statement, still there is room for misunder-
standing and a well-founded difference of opinion. In the
science and art of cookery we are dealing with materials
that cannot be said to have a fixed value; yet the effects of
heat and moisture, at varying degrees of temperature, and
the several combinations necessary to secure definite results
under ordinary circumstances, may become as thoroughly
fixed in mind as the multiplication table or the declension
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of nouns. A cook with this fundamental knowledge under-
stands the relation between a sauce thickened with roux, a
custard soufflé, an ice cream thickened with starchy material,
and many an entrée. She knows the probable value, or
jellying quality, of a certain quantity of starch or gelatine,
and with no fear of failure she adds whipped white of egg,
or cream, to the remnants of a fruit jelly to produce, respect-
ively, a charlotte or a Bavarian cream, and thus formulates
recipes to make use of the materials she has on hand.

But while the majority of girls in America become pro-
ficient in mathematics before the age of fifteen, as yet it is
only the favored few who receive any systematic training in
the principles of cookery; and hence there still seems to be
a demand for reliable formulas in accordance with which
food materials may be successfully combined. Then, again,
progress is made in cookery as in other arts, and what is
considered a good method of procedure to-day may be much
improved upon to-morrow. For these and other excellent
reasons we have endeavored to note and to illustrate the
latest and best in manipulation and appliance that pertaineth
to the culinary art.

Recipes are given for simple every-day dishes and also for
such as are in demand on the most formal occasions. To
insure accuracy, it is to be noted that in all recipes where
flour is used, unless otherwise stated, the flour is measured
after sifting once. When flour is measured by cups, the
cup is filled with a spoon, and a level cupful is meant. A
tablespoonful or a teaspoonful of any designated material is
a level spoonful of such material.

The recipes are of dishes prepared by the author during
an experience of twenty years in housekeeping; these are
supplemented by dishes prepared to illustrate demonstra-
tions in cookery given before classes of housekeepers in
New England, the Middle West and the South.

A few formula are favorite recipes donated by cooking
teachers, cooks and housekeepers of note in various sections
of the country. A part of these have been tried by the
author and found excellent; others have not been so tested,
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but in all cases the name accompanying the recipe is guar-
anty of the quality of the dish. Many of these recipes appear
now for the first time in print; others have been published
in the Boston Cooking School Magazine, and still others have
accompanied illustrations by the author in 7he Ladies’ Home
Journal. As the main idea in The Journal was pictorial
rather than literary, the details of combination were not
dwelt upon in that publication; these are here, together
with the illustrations, now made complete.

Recognizing the fact that names were originally given
to food combinations for specific reasons, which still have
meaning to the initiated, an attempt has been made to pre-
serve the original names of dishes, and to avoid designating
at random other combinations, which are founded upon the
original or derivative idea.

In respect to the illustrations, the fact that a dish presents
an attractive appearance does not argue necessarily that it
is expensive. A simple mold of pink rhubarb jelly, sur-
- rounded with whipped cream, presents an elegant or showy
appearance, yet with rhubarb at two cents per pound and
sugar at six the dish could not be considered too elaborate
or expensive for occasional use. The difference in cost of
materials and time expended is not so great that it should
be considered burdensome to present a dish finished with a
sprig of parsley, a curl of bacon, one or two toast points, or,
occasionally, as in the case of a sweet, with half a cup of
whipped cream. If the habit of making all dishes attractive
be once acquired, the extra time will not be noted or the
effort given a thought.

Of the illustrations, some are given to make plain the
different processes in cooking, or to show the utensils
used in the several operations. Others are given as a
guide in serving—i. e., to show how the finished dish should
appear.

Dainty serving is intimately connected with dainty cook-
ing. In fact, it is the climax of the art of cookery. Though
hints on serving will be found scattered throughout the
volume, a special chapter is devoted to garnishing and serv-
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ing, and another to the art of hospitality and the etiquette
of entertaining.

Taking into consideration the present large and rapidly
increasing number of women who are interested in providing
a well-balanced dietary for their families, the chemical
composition of the various food products, as given in the
bulletin prepared by Professor Atwater for the United States
Department of Agriculture, has been presented at the Lead of
the respective chapters. To follow the laboratory standards
accuratcly, as these are given for different classes and ages
of individuals, calls for more time and appliances than the
average housekeeper has at her command. Indeed, this will
not be attempted in daily life, except occasionally, unless by
specialists; nor is this in any sense a necessity. But a study
of these tables, in connection with the matter in Chapter I.,
Part I., and in Chapters II, and IV.,in Part III., will enable
the thoughtful housekeeper, in planning her weekly bills of
fare, to secure, approximately, the right proportions of the
various food principles, or, if she wills to do so, as accu-
rately as in the work of the specialist.

But we believe that a woman’s duty does not end in the
selection of food containing the proper proportions of the
various food principles. What does it avail to select wisely
if in cooking we lose the nutritive value originally found in
the product, or if, through monotony in manner of prepara-
tion, the food fail to be assimilated ?

That the careful use of this book may enable the thought-
ful mistress or maid to take the most common and inexpen-
sive food products and so prepare them as to bring out and
conserve their latent and nutritive qualities of juiciness and
flavor, and at the same time render them pleasing to the
eye and acceptable to the palate, is the earnest desire of
the author.
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PRACTICAL COOKING AND
SERVING

PART I
CHAPTER I

Definition of Food. Object in Cooking Food.
The Kitchen Range. Food Principles.

“Three things are essential to life: air, water and food; and the
order in which these are named expresses their relative importance to
life.”—Hov.

WitHourt air we suffocate at once, without water we may
live from two to seven days, and without food from seven
to forty days. Oftentimes the term ‘‘food” is made to include
both air and water, but a true food by its oxidation in the
body liberates force and produces heat; air and water are in
reality simply a means to this end, but of themselves undergo
no chemical alteration in digestion, liberate no force and
produce no heat. Water acts as a solvent and a carrier of
nutritive and waste materials, and by its evaporation on the
surface of the body controls the heat produced by the oxida-
tion of true food. Some knowledge of the part that both air
and water play in the economy of nature is essential to a
proper understanding of the subject of food, and the study of
chemistry should precede and accompany the study of
cookery. In short, there is scarcely any branch of learning
from which the art of cookery does not demand tribute.

Food is that (liquid or solid) which satisfies hunger and replaces
the solid waste of the body.—Hov.

Water is that which slakes thirst and replaces the fluid loss of the
body.—~Hovy.
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Food, in order to replace the waste of the body, needs contain
such elements, in combination, as are found in the body sub- ;
stance; these complex substances are found in the material
world around us. There are various ways in which changes
in the natural condition of these material substances may
be brought about so as to make them better adapted to
satisfy hunger and replace waste. The principal of these
is by cooking. In cooking we apply heat and often moisture
to food products in such manner that they are made more
digestible (soluble and diffusible) either directly, as when
starch is changed to dextrine, or tough and fibrous substances
are softened and thus rendered easily divisible; or, indirectly,
through the development of new and pleasing odors and
flavors that excite the flow of the digestive fluids. Cooking
also sterilizes food.

THE KITCHEN RANGE

Fire is one of the first essentials in cooking food. Fire
for this purpose is usually confined in a cooking stove or
range. Outside the modern accessories of warming oven,
water tank, front or coil, the common cooking range consists
of a rectangular iron box divided into three compartments,
viz., fire-box, ash-box and oven. The fire-box is lined with
fire-brick and is separated from the receptacle below, which
holds a pan for waste products, by a grate. The oven occupies
the rest of the box, and with the lids or covers on the top
is the principal feature of the range. Means are provided
to convey hot air entirely around the oven before it enters the
flue or chimney. The fire is regulated and controlled by
dampers; these admit air to the burning fuel, check the
strength of the draft (of air) and control the circulation of
heat about the oven.

HOW TO BUILD A FIRE

The ash-pan is empty; the flue about the oven clean—the’
ash-pan needs be emptied each day and the flue cleaned
each month—the draft below the fire-box is open, the damper
that opens or closes the flue is drawn, affording free draft
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BUILDING A FIRE 3

to the chimney, and the covers over the fire-box are lifted.
Everything being in readiness, the fire may be built. First
put into the fire-box a generous layer of shavings, or wisps
of paper twisted in the middle so that they may lie loosely
in the box; above these put in, crosswise, short pieces of soft
wood that lights readily, and then, in the same way, pieces
of hard wood that burns more slowly; above these put one or
two shovelfuls of coal. Cover the top of the range, and apply
a lighted match between the bars of the grate to the shavings
or paper: when the wood is fairly ignited, add coal to fill the
fire-box nearly even to the top of the bricks. The coal will
settle down as the kindling burns. The fire-box should not
be kept more than three-fourths full; much less coal even will
do the work in a family of ordinary size. When the blue flame
disappears, close the stove door, leaving the damper in ths
door open. Adjust the damper in flue to send the current of
hot air round the oven, instead of directly up the chim-
ney. To check the fire still further, close the damper in the
door, and open check-draft above; this lets in a current of
cold air above the burning coal, and thus gently diminishes
the strength of the draft. To keep a steady fire, add a few
pieces of coal, occasionally, as the top coals begin to glow.
After coal has once become glowing red in colour it begins
to part with its strength. Keep in mind that air below a
fire causes it to burn briskly; air above cools and deadens a
fire; also the fact that most food is subjected to too much
rather than too little heat.

THE FIVE FOOD PRINCIPLES

Now, there are in every food product certain compounds
upon which its food value almost entirely depends, and there
is danger that the full nutritive value of these may not be
retained in the process of cooking. Then, too, we have
become accustomed to combine, in cooking, materials that are
widely different in chemical composition. All this tends to
make the process of cookery very complex. As, for instance,
in making an English cream, in which cornstarch, or flour,
and eggs are used. Starchy substances are made more soluble
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(digestible) by long cooking at a moderate temperature, or
by shorter cooking at a high temperature, while albumen is
made less soluble by heat. If the eggs be added with the
starch, one constituent of the cream will be sacrificed, and
the chances are that it will be the most valuable of the two,
including also the vegetable albumen of the vegetable com-
pound. Hence, if cooking is to be conducted successfully,
the composition of the product in hand must be accurately
known, and the effects of the heat, at different temperatures,
and of moisture, upon the various constituents must be clearly
understood.

The several compounds that enter into the composition
of our food products may be grouped under five heads,
as follows:

Proteinor [ Albuminoids.
Nitrogenous <
The Five Food |Compounds. | Gelatinoids.
Principles Carbohydrates.
or Compounds. | Fats.
Mineral matter.
Water.

Gelatine.
Collagen.

Relating to cookery, the distinction between albuminoids
and gelatinoid: is worthy of attention, in that the former
are made less soluble by heat and the latter, of which
gelatine and collagen are the most important, more soluble.

WHERE THESE COMPOUNDS ARE FOUND

Water is found in all kinds of food, but largely in fruits and
vegetables; in cooking these the water, which has been lost
by evaporation (as in dried beans, etc.), needs be restored.

Under the head of mineral matter are grouped iron, sulphur,
lime, potash, magnesia, chloride of sodium, etc. Some one
or more of these are found in all natural products, especially
in vegetables, milk, and meat. When vegetables are cooked
in water and the water is thrown away, these, oftentimes the
most valuable constituents present, and other soluble elements,
are lost.
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Butter, cream, vegetable oils, and the fat of meat, visible
and invisible, represent the fats.

The carbohydrates are known principally as starch and
sugar. Discarding the woody fibre, which envelops and
forms the framework of vegetables and which is in reality
a form of starch, starch is their most important constituent.

The cereals contain from sixty to seventy per cent. of starch,
It is also present in the leaves and stems of plants. In rice
seventy-six pounds in one hundred are pure starch.

Common sugar is a chief constituent of sugar-cane and a
few other grasses; it is found also in the juices of some roots,
as beet, and occasionally in the juices of trees; milk sugar
is found in the milk of cows and other mammalia and grape
sugar in ripened fruit.

The nitrogenous food compounds, protein, are the most
important, because they are the only compounds that con-
tain nitrogen. Of these the albuminoids have precedence in
point of value. White of egg, which is nearly pure albumen,
is the type of this group; to this same group belong the casein
of milk, the musculin of animal flesh, the gluten of wheat and
the legumin of peas, beans, and lentils. From bones, car-
tilage, and connective tissue, boiled in water, are set free
nitrogenous compounds that form with the water a jelly-
like mass. These are the gelatines.

The chief constituent of connective tissues is collagen,
which is soluble in hot water and yields gelatine. It is partly
due to collagen that a steak puffs up while cooking, and this
is the substance in the steak that is made tender by soaking
in vinegar; when meat is kept, bacterial action gives rise
also to acid secretions that soften the collagen.




CHAPTER 1II
The Cooking of Starch and Albumen

THE nitrogenous and carbohydrate principles are the twe
with which in cooking we have most to do. Albumen and
starch represent these. An egg is almost pure albumen,
while a potato is largely starch. When the conditions in-
volved in the cooking of these two articles are well under-
stood, a firm foundation upon which to build the future
structure of cookery has been laid.

THE COOKING OF STARCH

If potatoes be paied and allowed to stand in cold water,
some of the starch granules of the potato will settle to the
bottom of the dish. These granules will remain to all outward
appearance unchanged, even if they stand hours in the water.
That is, starch is not soluble in cold water. Solubility and
digestibility are practically synonymous terms, for all solid
food material needs to become soluble before it can pass
through the walls of the digestive system and be assimilated.

Prehistoric man was undoubtedly endowed with strong
digestive powers, and was able, to some extent at least, to
digest uncooked starch, but civilized man needs all the aid
that cookery can devise, to render the starch in his food
soluble.

Upon the application of heat the wrinkled exterior of the
hydrated, or water-soaked starch granules becomes distended
and bursts, and if the granules be stirred during this process
their delicate walls are broken down and a pasty mass results,
which, when dry, is soluble in either cold or hot water. Such
starch is readily digestible.

But starch to be assimilated, must not only be soluble,
it must be changed by the ptyalin.of the saliva and the gastric
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juice into sugar, which, as soon as formed, may be absorbed
into the circulatory system. This change may be partially
brought about outside of the digestive apparatus and at a
saving of energy on the part of the digestive organs. Of
course, any approximation to this result would be of gain to
the individual. This change is produced outside of the
human body by subjecting starch to a high degree of heat.
If ordinary dry starch granules be heated to a temperature
of about 400° and kept there some ten minutes; they become
brown in color, and, if mixed with water, they form a gummy
solution, which does not change color, as does starch, when
subjected to the iodine test. These granules are no longer
starch, but dextrine; they are now in a condition to be easily
changed into sugar and assimilated by the system.

We see, at once, why baked, rather than boiled, potatoes
are given to a child or an invalid. A potato boiled in water
can attain a temperature no higher than the water in which
it is cooked, viz. 212°. So that, though the starch be made
soluble, it is not changed, as it is in a potato that is baked
in an oven at a temperature of nearly 400° Fahr. The same
is true in the baking of bread, and this is one reason why
bread should be baked in small loaves. The intense heat
of the oven changes the starch upon the outside to dextrine,
but fails to change the starch throughout the loaf, on account
of the large amount of moisture contained in it, which reduces
the temperature somewhat.

Then, in cooking starch, long cooking at a moderate tem-
perature, or cooking at a sufficiently high temperature to
change a portion of the starch to dextrine is desirable.

THE COOKING OF ALBUMEN

Let us ever keep in mind that digestibility and solubility
are nearly synonymous terms in cookery. The albumen of
egg is soluble in cold water. In water at 134° Fahr. white
fibres appear throughout, and at 160° Fahr. the albumen
has coagulated throughout the egg, but is still tender and
jelly-like, and, being soluble, has lost little in digestibility.
Now, when the hard state of an egg that has been cooked in
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boiling water (212° Fahr.) and the horny and still harder
state of the egg that has been fried at 300° Fahr. is con-
sidered, it must be plain that albumen in eggs loses in solubility
(digestibility) as the temperature to which it is subjected
is raised. Whatever is true in respect to the cooking of
albumen in eggs, is equally true in respect to the cooking of
albumen in meat and fish, and the corresponding substance
in the gluten of grains and the casein of milk and cheese.
In general, sentiment, or taste, demands, at least, a slight
coagulation of the albuminous juices in articles of food, but
any cookery that carries this coagulation beyond the jellying
stage is wasteful of product and of digestive energy. The
“cooking point”’ of albumen, then, does not correspond to the
boiling point of water; it is below this point. In actual
practice it is a temperature between 160° and 180° Fahr.
This point can be approximately secured and maintained,
when substances are cooked in water kept at the simmering
point, 185° Fahr., or when they are cooked in a double boiler.
Albumen, as stated above, is found in the juices of flesh;
these juices are stored up in hollow fibres bound together by
connective tissues. When these fibres are cut through the
juices are exposed, and if the meat be put into cold water,
or into water or an oven below a temperature of about 134°
Fahr., the juices containing the albumen are drawn out and
dissolved in the water, or evaporated in the oven. They are
withdrawn from the meat, which thus becomes poorer in
quality and less nutritious.

But if the meat be put into boiling water or a hot oven,
the albumen in the fibres hardens or coagulates at once and
closes the pores, or mouths, through which the juices must
pass out; from five to fifteen minutes’ cooking at this temper-
ature suffices to form a thick coating over the cut surface
and to keep the nutritious juices within the meat. This is
the key to the proper method of cooking meat or fish.

When these are to be cooked, as for soups or stews, and the
nutritive juices are to be drawn out into the water, they
should be set to cook in cold water., When these are to be
served as boiled meats, or roasts, and the nutritious juices
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SIMMERING AND BOILING

are to be retained, the meat should be subjected, at the
outset, to a high temperature, viz. that of boiling water, a
very hot oven, or to the direct rays of the fire. But when once
the initial process has been accomplished, the cooking of
both must be completed at such a temperature as will insure
a tender, jelly-like consistency throughout; that is, the tem-
perature of the soup kettle should be raised, while that of
the boiling or roasting meat should be lowered to the simmer-
ing point of water.

The cooking of albumen or starch, when éach is cooked
separately, is a simple matter; the difficulty arises when the
two are combined in the same dish.

SIMMERING AND BOILING WATER

When water is heated the air in it expands (bubbles seen
on the bottom of the dish) rises and passes off. The heat now
begins to change the water into an invisible gas, forming
bubbles which are larger than the air bubbles. As they come
near the surface they are cooled and burst, changing back
into water. This bubbling below the surface is called simmer-
ing. The temperature of such water is about 185° Fahr.
As the water grows hotter, part of the bubbles reach the
surface, and there give off puffs of steam. The temperature
is now 212° Fahr. By increasing the heat the water may
be made to boil furiously, but the temperature will not rise
higher; the extra heat is all used in turning the water into
steam.

One of the first essentials to proper cookery is the ability
to distinguish between simmering and boiling water.




CHAPTER III

Elementary Processes of Cooking

Over Coals.
Broiling. %
Roasting or Baking of Meat or Fish. Pan Broiling
(Suitable for tender meat.) Sautéing.
Frying.
Boiling. (Suitable for either tender org Sewing.
tough meat. ) Braisi
raising.

ROASTING AND BAKING

RoastTiNng and boiling are the most primitive ways in
which heat is applied in cooking; other methods are derived
from these. Of these roasting and its derivatives are the most
esteemed. This is on account of the appetizing flavors
analogous to that of caramel, which are brought out by the
high temperature to which the article is subjected. In
roasting, flesh is exposed to the direct rays of an open fire,
but similar results can be obtained by heat reflected from the
hot sides of a well-ventilated oven. As the latter method
is the one in common use in this country, the words roasting
and baking are herein used as synonymous. As roasted and
broiled meats, save poultry, are usually served at least a
little underdone, this method of cooking is admissible only
for tender meats, time being a necessary factor when tough
connective tissues are to be made soluble.

First wipe the outside of the joint, or the inside of
poultry, with a damp cloth; then set on the rack in a dripping-
pan of ample size. Have the rack smaller than the pan that
the drippings for basting the joint may be gotten at easily.
Let the pan stand in a very hot oven (a little hotter than for
bread) about fifteen minutes to sear over the outside and
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ROASTING AND BROILING 11

imprison the nutritious juices, then close the drafts, move
the pan to a cooler part of the oven, and, if necessary to
avoid burning, add a little hot water to the fat that has
already dripped from the joint. To keep the meat from
drying, spread over it every ten or fifteen minutes, the smaller
the joint or article the oftener, the fat in the pan. Poultry
and game, deficient in fat, must have this supplied in some
form. A small roast may be seared over in a frying-pan;
if this be done, less heat'is required in the oven.

BROILING

In broiling or grilling, as in roasting proper, the article to
be cooked is exposed to the direct rays of the fire, but in
broiling we are dealing with thin pieces of meat, or viands,
dressed to present as much surface as possible to the heat;
when properly cooked, the outside is slightly crusted over,
while the inside is but delicately cooked. To secure this
result the article is set about three inches from the coals, or
fuel at first, and is turned every ten seconds. The strong
heat hardens the albumen in the ends of the hollow fibres
and confines the juices; by frequent turning burning is avoided,
and both sides are cooked evenly. After the surface of the
meat is well seared over, it should be withdrawn to a greater
distance from the fire to finish the cooking. A hinged broiler,
which does away with handling the article in turning, is the
desirable utensil. Before using, heat this gently, and oil
well the bars with fat from the meat.

In broiling, gas and electricity give fairly good results,
but broiling by electricity more nearly resembles pan-broiling,
to be noted later. Gas is better adapted to broiling fish
than steaks and chops. When a clear bed of coals is not at
hand, a broiler, in which charcoal is the fuel, may be used
with almost any stove, provided the stove be connected with
the chimney. In broiling by any fuel, let the dampers be
turned to carry the flame, caused by the dripping fat, away
from the meat up the flue. As long as the meat contains
uncoagulated juice, it will have a puffy appearance and
rebound under pressure. One experienced in broiling can
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judge quite accurately of the condition of the meat by appear-

ance and sense of touch; others will do well to regulate the

time of cooking by the clock. Birds, sweetbreads, and other

delicacies are often wrapped in oiled paper before broiling.
(Consult Time-table of Cooking, page 38.)

PAN BROILING

Rub over the surface of a very hot cast-iron frying-pan with
a bit of fat; put in the meat, and turn constantly, keeping
the pan very hot. A cast-iron pan holds heat longer than a
sheet-iron pan. Pour off melted fat that collects in the pan
lest the meat be sautéd rather than broiled.

SAUTEING

It is but a step from pan-broiling to sautéing; let the fat
remain upon the chops and melt into the pan, and in this
cook the chops, first on one side and then on the other, and,
in reality, they are sautéd. In practice, the fat to be used
needs to be made hot in the pan, and then the article to be
cooked is browned in the fat, first upon one side and then on
the other. After the first side is cooked and the article is
turned over, to cook the other side, the first side, being
exposed to the air, cools very quickly, and the condensing
steam leaves a vacuum into which the fat upon the outside
settles, there being no opportunity to drain it off. Fat
raised to a high temperature undergoes changes by which
fatty acids are evolved, and these are not wholesome, so this
form of cooking is not to be commended. When indulged
in, the article to be cooked should be dried by rolling in
flour, meal, or fine crumbs; then have the fat smoking hot,
to sear over the outside and keep in the juices.

FRYING

Frying is a method of cooking in which heatis communi-
cated to the article to be cooked by immersion in smoking
hot fat, that is, in fat at a temperature between 345° and
400° Fahr, Two important things are to be noted in frying:
the article to be cooked is to be immersed in the fat, and the
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FRYING 13

fat is to be smoking hot; also the preparation of the articles
themselves should receive attention. In order that the
articles to be fried may be immersed, use a deep kettle (a
round, iron, Scotch bowl is needed), this must be filled with
fat to nearly two-thirds its height, vegetable oil, cottolene,
lard, clarified drippings, or with a mixture of these, according
to one's means or taste.

SMOKING HOT FAT

Cooking fats do not boil, the bubbles rising in a kettle of
hot fat and the spluttering noises are caused by water in the
fat. If the temperature of spluttering fat be tested, the
thermometer would register about 212° Fahr., and as long
as any water remains in the fat the temperature cannot be
raised above this point; but when the water has evaporated
the fat becomes still, and in a short time a faint blue smoke,
or, more properly, vapor, becomes visible, This indicates
a temperature of about 380° Fahr., and is the proper tem-
perature for frying small articles; those, for instance, that
are protected by a covering of egg and bread crumbs, especially
if they have been previously cooked, as croquettes. Potatoes
sliced thin, or tiny white-bait, the one on account of being
cold and containing a large quantity of moisture, the other
on account of size, and both because they are to be thoroughly
crisped, require fat at a higher temperature, that is, about
400° Fahr., while doughnuts and fritters are cooked at a
temperature of about 345°. Vegetable oils reach the proper
temperature for frying before smoke is visible, and, in any
case, if one fails to detect smoke, the temperature may be
tested by throwing in a piece of bread.

TESTS FOR HOT FAT

If the fat bubbles vigorously around the crumb, throwing
out large bubbles of steam, and the bread browns while one
is counting forty or fifty, the smoking point has been reached.
If only small bubbles appear around the crumb and it does
not brown quickly, the cooking point has not been reached.
As articles that are to be cooked in fat contain water, which
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will be turned, in the hot fat, into steam and cause a ‘splut-
tering,” it is well to make the surface of these dry before
they are lowered into the fat. Sometimes flour, or flour
mixed with liquid to form a batter, is used for this purpose,
but egg and bread crumbs are used more frequently. When
the article inclosed in a coating of egg and crumbs is plunged
into the hot fat, the albumen in the egg coagulates at once,
forming a fat-proof covering about the article. There is
always some moisture, even in dry crumbs, as well as in the
object itself; this keeps down the temperature inside the
coating; also the coating not only keeps out the fat, but keeps
in the flavor and savor in a remarkable manner, and the
result is, if the article be but removed from the fat at the
proper time, a most juicy and delicious plat.

UTENSILS FOR FRYING

A deep iron bowl with a bail, known as a Scotch bowl, a
wire basket that fits loosely into the bowl, a long-handled
fork or spoon, to hold the basket during frying and while
the cooked articles are draining, a tin pan to set the basket
on, and soft paper in a second pan for the final draining are
the utensils that render frying a simple process. When a

frying-basket is not accessible, a long-handled skimmer will
do fairly well.

TIME OF COOKING

The articles should not be crowded in the basket, or they
will lower the temperature too much, nor should they touch
each other. The color when cooked should be fresh, bright
yellow, or delicate brown. Fat in which chops or fillets of fish
are to be cooked (these require about five minutes’ cooking)
should be drawn to a cooler part of the range after the first
minute of cooking, lest the articles become too brown before
they are thoroughly cooked. As the fat is not, or should
not be, as hot when the frying is completed as at the beginning,
it should be reheated until the smoke rises before a second
lot is fried. Do not let the articles touch each other while
draining on the paper at the mouth of the oven, else they
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lose their crispness; remove from the basket and also arrange
on the serving-dish with the tips of the fingers.

CARE OF FAT

When the frying is completed and the fat has stood a few
moments, to cool and settle, strain through a sieve, an old one
will do, over which a piece of cheesecloth has been spread,
into a clean receptacle; wipe out the bowl with cloth or papers
and return the fat, cover and set aside. When needed again,
let stand on the back of the range and heat very slowly,
then drop in some thin slices of potato; potato being very
porous will absorb the impurities from the fat and thus clarify
it. Particles of flour, etc. left in the fat after cooking will,
when the fat is reheated, turn to charcoal, or become car-
bonized and cause the fat to become dark in color; for this
reason, or because the fat has been overheated and undergone
chemical changes, fat that has been used only a few times
often becomes unfit for frying, as it will not brown the food
properly. When this is the case, set it aside for soap-mak-
ing; with proper care, however, fat may be used for frying
many times.

Olive oil does not burn as readily as animal fats, and for
this reason it may be used more repeatedly than lard or
drippings. But in careless hands any fat is liable to become
overheated and burned. The same kettle of fat may be
used for frying all articles, if the fish or anything that imparts
flavor be carefully protected with egg and bread-crumbs;
but, in practice, where much frying is done it is more econom-
ical to keep two bowls, one for fritters, and flour mixtures,
the other for fish and meat preparations, renewing the fat
in the latter from the former and adding fresh fat to the
first kettle as it is needed. The fat from mutton, turkeys,
and smoked meats is not good for the fat ‘“bath’; bacon
fat is used for sautéing. When properly conducted, frying
in deep fat has been found by careful experiments to be more
economrical than sautéing; it is also more wholesome, as
articles thus cooked properly and drained absorb very little
fat.
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BOILING

Boiling as applied ‘0 cooking is the application of heat to
food products through the medium of boiling, or simmering
water. At sea-level water boils at 212°, and simmers at
185° Fahr. Rapid-boiling water, unless the steam be con-
fined, attains no higher temperature and so cooks food no
more quickly than water boiling less rapidly. When rapid-
boiling water is advisable, as in boiling macaroni, rice, or
peas, the object is not to cook more quickly, but to separate
the contents by violence of motion and keep them from
clinging to the receptacle in which they are cooked. The
boiling point of stock and milk is slightly higher than that
of water. Milk boils at 214° Fahr.; as this temperature
hardens the casein, thus making it less digestible, milk should
not be allowed to reach the boiling point; it should be cooked
over hot water. When bead-like bubbles appear on the
edge of milk next to the dish the milk is scalded. Scalded
milk reaches a temperature of 196°. As we wish to retain
all the juices in boiled meat, we plunge it, first of all, into
boiling water, and after searing over the outside reduce the
temperature to the simmering point. Water does not simmer
when it is perfectly still, the surface of the liquid should stir
gently. When bubbles are formed that break upon the
surface, the water boils. While rapid boiling softens the
connecting tissues between the little bundles of fibres and
causes meat to appear tender, the fibre itself is made
soluble only by long slow cooking; also the flavors of meats
(and vegetables as well) are volatile, and much of these is
carried off in the steam from rapidly boiling water. Thus,
it would seem that, save for the hardening of the albumen,
reason suffices for cooking meat, after the juices are im-
prisoned, at the simmering point. Closed vessels aid in
retaining flavor.

STEWING

Stewing is done by gentle simmering in a small quantity
of liquid; by this means the juices and gelatinous substances
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STEWING AND BRAISING 17

in the products are partially softened and dissolved in the
liquid; the saver and juices of the contents are divided
between the article thus cooked and the liquid. Chef
Meyer notices three varieties of stews: the brown stew, known
as the ragout, or haricot; the white stew, as blanquette, or
fricassee, and miscellaneous, or mixed stews, as the Irish
stews and Hungarian goulash. The color of the brown
stew is secured by browning, or sautéing, the meat before
the water is added. The meat for a white stew is put over
a fire with cold water to cover, and the cooking proceeds
very slowly until the boiling point is reached; when this
has been well established, the cooking is completed at the
simmering point. When the meat is tender, the vegetables
used for flavoring are removed, and the sauce is thickened
with a roux, or with flour mixed smoothly with water to
pour. Oftentimes stews are thickened by the addition of
barley, rice, oatmeal, and potatoes, and a garnish of vegetables
as small boiled onions, green peas, potato balls, or slices,
or mushrooms are added. A close-covered sauce-pan, or
a fire-proof casserole, are the best utensils for making stews.
The cooking may be done in the oven, or on the top of the
range.

BRAISING

Braising is a more elaborate process of stewing. This
form of cooking is suited to small pieces of meat; it provides
a dish of rather more pretension than a stew, and yet one that,
while it may supply the place of a roast, would not be con-
sidered quite as elegant. Pans are made for braising, with
lid sunk so as to hold hot coals, or burning charcoal, and thus
providing heat above and below. Such pans are expensive;
an ordinary pan, or plain earthen casserole with a cover
answers every purpose. The article to be braised should not
be very much smaller than the dish itself; a two-inch space
on all sides of the article is ample.

Melt in the dish an ounce of butter, or drippings, and then
put in a layer of mixed vegetables, carrot, onion, celery,
turnip, etc, cleaned and cut into small cubes; add also a
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piece of bay leaf, a sprig of parsley, and a sprig of thyme, if

B at hand. On this bed lay the articles to be braised, trimmed

| and fastened in compact shape, also larded, if desired. Put

the cover over the meat and let cook, shaking occasionally

for about fifteen minutes; then add water, or stock, to touch

the bottom of the meat. Spread a layer of vegetables over |
the top of the meat and cut a piece of white paper a little ]
larger than the top of the pan; brush this over with oil,

butter, or dripping, and lay closely down over the meat

and vegetables, so as to keep in all the steam. Put the cover

in place and let simmer very gently until done; then remove

the cover and paper, and brown the top of the meat in a

hot oven. The time of cooking varies with the kind and

quality of the meat.




CHAPTER 1V

Processes and Terms Used in Cooking

MEASURING

IN the careful cook’s outfit scales are a necessity, but, as
this item in so many households is considered non-essential,
measures by cups and spoonfuls are as a rule indicated in the
recipes. The cup referred to is invariably the “cooking-
school” measuring cup, upon the side of which divisions in
thirds and fourths are indicated. The cup is of proper size
when it holds exactly half a pint, two gills, of liquid, or
half a pound of granulated sugar, or butter. (See also Table
of Weights and Measures, page 41.) A tablespoon holding
half an ounce of sugar or butter, level measure, and a tea-
spoon holding sixty drops of water are of proper size for the
respective measurements.

In all recipes where flour is used, unless otherwise stated,
the flour is measured after sifting once. When flour is
measured by cups, the cup is filled with a spoon and a level
cup is meant. A tablespoonful, or a teaspoonful, of any
designated material is a level spoonful of such material.

Half a tablespoonful, or teaspoonful, is obtained by dividing
a spoonful lengthwise of the spoon; divide the half-spoonful
crosswise, for quarters. A cup of liquid cannot be safely
carried,as it is all the cup will hold; the same is true of a
spoonful of liquid.

WAYS OF COMBINING INGREDIENTS

Stirring is done by moving a spoon or knife round and
round, in ever widening circles, until the ingredients are
thoroughly blended.

Beating is done by cutting down with a spoon (or other
utensil) from the top to the bottom of a mixture and bringing
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the spoon up to the surface, then passing over and down again
and thus turning the mixture over and over. The object
is to combine air with the mixture and make it light.

CUTTING AND FOLDING

This term is usually applied to the process by which the
whites of eggs, or cream, beaten stiff, may be incorporated
into another mixture without the destruction and loss of air
bubbles that have already been formed. Put the mixture,
or ingredients, to be combined into a dish. With spoon
or knife cut down to the bottom of the dish, turn, bring to
the top and fold over the mixture thus brought to the sur-
face. Repeat the process until the ingredients are completely
blended.

WHAT IS MEANT BY «“TOSSING,” “COOKING OVER HOT
WATER,” ETC.

To *“toss” is to move small articles about in the frying-pan,
in which there is melted butter, or seasonings, that the
articles may be uniformly covered with the butter, or season-
ings. To secure this, shake the pan as in popping corn, or
rapidly turn the articles over and over with a spoon or fork.

COOKING OVER HOT WATER, OR DRY STEAMING

The vessel in which food is thus cooked does not come in
direct contact with the source of heat; boiling water inter-
venes. The double-boiler is the proper utensil.

To “poach” is ““to cook, as eggs, by breaking them into
a vessel of boiling water.”

SERVING AU GRATIN

To serve au gratin is to serve a dish covered with cracker
crumbs, buttered and browned in the oven. To prepare,
with a silver fork mix one cup of cracker crumbs with one-
fourth, or one-third a cup of melted butter; spread over the
hot preparation, usually some cooked article mixed with a
sauce—and set in a hot oven long enough to brown the
crumbs.
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LARDING, DAUBING, ETC. 21

SERVING A LA JARDINIERE

To serve & la jardiniere is to serve with a mixture of several
cooked vegetables usually cut small.

A SALPICON

A salpicon is a mixture of fruits in a flavored syrup, or
of cooked fish, game, or meats, of one or more kinds, cut in
cubes and mixed with bits of truffles, or mushrooms, in a rich
creamy sauce. The latter may be served in patties, Swedish
timbale cases, in tiny casseroles, or from a vol-au-vent. Or
it may be used as the filling or centre of timbales, or inside a
rice, or potato, border. A fruit salpicon is served in individual
glasses, in a pineapple, or muskmelon shell, or in the peel of
oranges, or grape-fruit.

LARDING

Cut the rind from a piece of fat salt pork two inches wide
and four inches long; cut slices one-fourth an inch thick the
same way as the rind down to the little bunch of fibres that
separate the upper firm layer of pork from the softer layer
below; cut each slice, crosswise, into match-like strips one-
fourth an inch thick (lardoons). As soon as the lardoons
are cut, put them where they will keep cool until ready to
use. Insert one end of the lardoon into the larding-needle and
use this like any needle, taking stitches about three-eighths
an inch deep and three-fourths an inch wide. When the
needle and pork have been drawn through the flesh, cut off
the pork, leaving a part in the meat with ends of equal length
outside. In the same way take up as many stitches as are
desired, about three-fourths an inch apart, inserting fresh
lardoons into the needle as often as they are needed.

DAUBING

The flavour of a thick, dry piece of lean meat is often im-
proved by making cuts through it from one side to the other
and pressing into these cuts thick lardoons of fat salt pork
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(half an inch thick). This process is called daubing, and
is used for beef a la mode, etc.

BONING

Boning is the removing of all bones from fish, fowl, or
joint, leaving the flesh entire. Fish, fowl, a leg of mutton,
a fore-quarter, or shoulder of mutton, lamb, or veal, and
chops, are the pieces usually boned. Often fish are much
more appetizing and sightly when boned. It is also an
economical method of serving fish, as the bones, with such
particles of flesh as adhere to them, seasoned with vegetables,
produce good stock for basting, or for a sauce. In boning
a bird or fowl, the flesh is removed from the frame, or bones
in one piece. In boning birds and poultry, one of two objects
is in view: either to retain the natural shape of the bird
or to prepare the flesh for inclosing stuffing, to form a galantine.

ROUX

Roux (French for red) is a cooked preparation of butter
and flour used for thickening gravy, sauces, and soups. The
proportions of butter and flour are one ounce of butter and
half an ounce of flour to one cup of liquid, for sauces, and
one pint of liquid for soups; by measure two level tablespoon-
fuls, each, of butter and flour to one cup, or one pint of liquid.
While these are the ordinary proportions, more flour, even
a full ounce, for an ounce of butter is occasionally required,
as when making sauce for croquettes and similar mixtures.
And also when making a brown roux, or roux proper, as the
flour in browning loses some of its thickening qualities. To
prepare, melt the butter; when bubbling add the flour, mix
well and leave on a slow fire, stirring occasionally until it
becomes of a reddish brown, or mahogany color.

This is roux, but in cookery we speak of it as brown roux.
When the flour has cooked in the bubbling butter just long
enough to burst the starch cells, rather less than five minutes,
and without taking color, the preparation is called blonde
roux. When a more highly flavoured roux is desired, cook
a “faggot” with a slice of onion in the butter before adding
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SHAPING CROQUETTES. (See page 20.)

BONED AND STUFFED FOWL, LARDED,
(See pages a1 and 22.)

UTENSILS FOR MAKING SAUCES. (See page 220.)
Pointed strainer, saucepan, double-boiler, cup holding half a pint, wire
whisk, wooden spoon, tablespoon filled with butter.
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the flour. Cool the roux before adding a hot liquid; a cold
liquid may be added at once. Roux may be prepared and
set aside for future use. This may be of advantage in the
case of brown roux, but certainly it is not called for in the
case of the blonde, as it is but five minutes’ work to prepare
the latter.

COOKED FINE HERBS. (USED FOR PAUPIETTES, CHOPS,
SAUCES, ETC,)

1 0z. of butter. (Stalks and other trimmings, or
1 clove of garlic, fine chopped. whole mushrooms)

2 oz. of shallot, fine chopped. 1-4 a cup, each, of glaze and white
4 oz.0f parsley, fine chopped. or brown sauce.

4 oz. of mushrooms.

Melt the butter, add the garlic and shallot, and cook with-
out coloring two or three minutes; add the mushrooms,
chopped fine, and stir and cook until the moisture has evap-
orated, then add the parsley, and, if not to be used at once,
also one-fourth a cup, each, of glaze and white, or brown,
sauce, and simmer until quite consistent.

FAGGOT OR KITCHEN BOUQUET

For flavoring soups and sauces what is known as a faggot,
or kitchen bouquet, is used. This commonly consists
of a bay leaf, a sprig of thyme, or sweet marjoram, and two
or three cloves wrapped and tied within two or three small
sprigs of parsley. Yellow rind of lemon may be added.
When seeds, as celery and pepper-corns, are used, the whole
may be tied in a bit of cheesecloth. The object is to secure
easy removal from the hot liquid.

HOW TO ADD YOLKS OF EGGS TO SOUPS OR SAUCES

In adding yolks of eggs to soups and sauces to secure
richness or thickening  (liaison), remove the sauce or soup
from the fire, then mix a spoonful or two of the liquid with
the yolks, previously beaten, and, when well-blended, add
a little more of the liquid, mix and pour into the saucepan.
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If the egg does not look cooked, return to the fire a moment
and stir without letting boil.

SEASONING AND FLAVORING

The use of onions in culinary preparations has ever been a
much-mooted question. Though the more refined members of
society have always placed a sweeping interdict upon them,
their use to the extent, at least, that is indicated by the
French soupcon, or suspicion, is of decided advantage. And
really, there is no question that, even in larger measure, the
flavor of omions is of genuine value in rendering fish,
veal, and the cheaper cuts of beef savory. It is the savor
of all savors beloved of the artisan, and oft and again renders
some homely dish acceptable day after day. Parsley, when-
ever it is possible, should be used in connection with onion.
It is thought to counteract a tendency in some to the flat-
ulency caused by the onion. It also sweetens the breath.
Dried mushrooms, when the fresh are not to be had, mush-
room or tomato catsup, the outer stalks and green leaves
of celery, or celery seeds, sweet peppers, green or red, a bit of
bay leaf, aromatic herbs, or a drop or two of tabasco sauce
used judiciously, now and then, will lend savor or
piquancy to many an otherwise plain dish. It is often the
little pleasing surprise in flavor that starts the flow of the
digestive fluids and puts the tired workman (whether of
hand or brain) in genial mood. The simple art of judicious
flavoring is one that every woman with a family to feed
would do well to cultivate.

The German housewife adds a sprig of mint to green peas
while they are cooking, also mace or nutmeg to many a meat
and vegetable dish. A little mace in the custard used as a
garnish for soups, and in such delicately flavored dishes
as chicken, or sweetbread timbales, often changes flat and
insipid productions into most acceptable plats. Delicate
meats and fish for salads are much improved by being allowed
to stand some time before serving in a French dressing—a
mixture of oil and acid. (See Salads, page 353). Tough,
dry, or tasteless meat can be improved by letting stand some
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time before cooking in a marinade. Mustard should be used
with care. It bites too soon.

HOW TO EXTRACT ONION JUICE

Cut a thin slice from one end of the onion, then press against
a lemon grater, giving a slight rotary motion; turn the grater,
and the juice will flow from one corner. A lemon squeezet
kept on purpose for onions is also useful.

TO EGG-AND-BREAD-CRUMB FOR FRYING
THE CRUMBS

Separate the crust of bread from the crumb and dry each
separately in the warming-oven, without letting the crumb
take color; pass through a meat-chopper and a sieve. Use the
brown crumbs for the first coating, and the white for the
outside. If a very delicate color be desired, use pieces of
undried bread, and pass through a colander; the larger quan-
tity of moisture in the fresh crumbs causes the article thus
covered to assume a more delicate hue. Season the crumbs
before using with salt and pepper, or with powdered sugar,
as required. Cracker crumbs are not often desirable, as
they give a pasty crust. Lady-finger crumbs, or powdered
macaroons are often used for crumbing sweet dishes.

THE EGG

The whole egg is preferable; but the white or yolk alone
may be used. The white, being almost pure albumen, gives
a tough crust, and the yolk alone, which contains consider-
able fat, a more tender crust. When for convenience the
white is used alone, add to each portion of two eggs half
a tablespoonful, each, of oil and water, beat together
thoroughly, but not to a foam, and pass through a sieve.
When whole eggs, or yolks alone, are used, omit the oil,
adding water equal to the volume of egg.

THE ARTICLE

Have the seasoned crumbs upon the meat-board; roll the
articles to be coated in the crumbs, then hold them, one 2
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a time, on a broad-bladed knife over the egg, and with a very
soft brush dipped into the egg brush every part of the object.
Or, if preferred, for croquette mixtures use a spoon and pour
the egg over the article, moistening every part; then drop
from the knife into the crumbs and roll on the board until
completely and evenly covered with crumbs; let stand a
little before frying. Fine-chopped parsley may be added
to the crumbs, in case of savory articles.

TO BREAD-CRUMB A LA MILANAISE

Dip the article to be breaded in melted butter, then in
equal parts of grated Parmesan cheese and white crumbs;
finish with egg and crumbs.

TO BREAD-CRUMB A LA DIABLE

Season with salt, pepper, and mustard, or spread with
““made” mustard; dip in ecrumbs, then in egg and again in
crumbs. Used for mutton chops, either for broiling or frying,
also for cooked chicken, or turkey legs, to be reheated by
broiling and frying.

TO BREAD FOR BROILING

Brush or coat the article with oil or melted butter, then
roll in white crumbs.

TO BREAD FISH WITH FLOUR FOR FRYING

Dip the fish in milk, then in flour, seasoned with salt and
pepper.
TO SHAPE CROQUETTE MIXTURE

When the croquette mixture is cold and firm, roll with the
hands into balls, then gently roll each ball in turn in crumbs,
carefully covering each part with crumbs and giving to the
ball such shape as is desired. The easiest shape for a be-
ginner to attempt is that of a cylinder. To secure this shape,
lightly roll the ball back and forth upon the crumbs, press-
ing upon it gently to lengthen, then take up lightly and drop
the end gently on the board, turn and drop the other end
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upon the board, repeating the process. Let stand to stiffen
a little, then cover with the egg. Roll at once in the crumbs
a second time, rolling and shaping as before, to insure per-
fection in shape and smoothness of crust. Let stand an hour
before frying. Croquette mixtures made of fish or lobster
are usually given a half-heart or cutlet shape. To secure
this flatten the ball with a broad-bladed knife, or the hand,
making one end pointed and the other round; round out one
side and curve the other by pressing with the fingers. Insert
a short piece of macaroniinto the pointed end of a fish chop
before cooking. After cooking cover with a paper frill;
or, omit the macaroni and insert a sprig of parsley after the
chop is fried. The small claws of the lobster are inserted
in lobster chops, or cutlets, after frying. A tiny, paper aigrette
is used for croquettes made cork-shaped.

FAT FOR FRYING, ETC.

Cut cooked or uncooked fat in small pieces; if it be uncooked
let stand twenty-four hours in cold water, changing the
water once in the period; this will reduce the flavor. When
ready to cook drain and add a cup of milk for each two
pounds of fat, and cook very slowly, until the fat is clear,
the pieces are light-brown in color, andf{ there is no sound
of cooking. With a wooden spoon loosen, but do not stir,
the fat from the bottom of the kettle; strain through a cloth,
then press the remaining fat from the pieces for use as fat
of second quality.

?' COOKED MARINADE FOR VENISON, MUTTON, ETC.

1 quart of water. 2 tablespoonfuls of butter.

1 pint of vinegar. 6 sprigs of parsley.

2 1-2 tablespoonfuls of salt. 1 tablespoonful of mixed herbs.
1 tablespoonful of pepper-corns. 2 onions, sliced.

A blade of mace. 1 carrot. sliced.

Put all the ingredients over the fire; let boil up once, then
simmer gently half an hour. Use at once, or strain, and
store in fruit jars for future use. In practice let the meat




28 PRACTICAL COOKING AND SERVING

stand in the marinade one to four days, according to the
season of the year, turning the same in the liquid occasionally.

MARINADE FOR CHOPS, FILLETS OF FISH, ETC.

Brush over the articles with olive oil, sprinkle with lemon
juice, then pile in twos, with a sliced onion and strips of green
or red pepper between. Let stand over night, or several
hours. If the meat be tough, use the oil more generously,
and substitute vinegar for lemon juice. Cooked meats, or
fish to be served in a sauce, are often much improved, if let
stand an hour or two in a mixture of equal parts of oil, lemon
juice, half a teaspoonful of salt to a pint of material, a dash
of paprika, and a little onion juice, if the latter be agreeable.
Drain before adding to the sauce.

CROUTONS FOR SOUPS

Cut the bread in slices from one-fourth to three-eighths
an inch thick; remove the crusts, and cut in small cubes,
or in finger-lengths; then sauté in hot butter, or spread with
butter and brown in the oven, turning frequently that all
sides may be evenly browned.

CROUTONS FOR A GARNISH

Croutons may be used as a garnish for scalloped oysters,
or spinach for meat, or fish, in a sauce; triangular pieces, acute
angled, or those with a broad base, are the choice; after shap-
ing prepare as other croutons.

BREAD CROUSTADES

Bread croustades are croutons fashioned to hold a purée
of some kind, or some cooked article, cut small and mixed
with a sauce. These may be stamped in rounds, diamonds,
or other shapes, with cutters made for the purpose. The
slice of bread varies in thickness, according to the service.
After the bread is in the required shape, with a pointed knife
cut a line around the top of the slice about half an inch from
the edge and carefully remove the crumb to form a receptacle.
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UTENSILS FOR BEATING EGGS
Flat beaters, confectioner's whisk,

PASTRY BAGS AND TUBES

(See page 30.)
Dover egg beater

(See page 32.)

Pastry bag with threaded ring, copper tubes tin tubes.

DOUBLE CREAM BEATEN SOLID WITH EGG BEATER.

Whip churn and frothed cream.

(See page 31,)
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The walls should be half an inch thick. Brown as croutons
for soup, or by frying in deep fat.

PASTRY CROUSTADES

Roll trimmings from puff paste into a sheet one-fourth
an inch thick; then with a cutter dipped in hot water stamp
out pieces of paste; heart, diamond, and round shapes are
generally used. With a small round cutter dipped in hot
water, score the centre quite deeply, but do not cut through
the paste. Bake as any puff-paste; then remove the centres
and fill. Small patty cases are often used for this purpose.

POTATO CROUSTADES

Use plain mashed potato, or Duchess potato mixture.
(See page 291.) Spread the potato evenly to the depth of half
an inch on a buttered baking-sheet; brush over with yolk
of egg, beaten and diluted with a little milk. When cold
cut the potato diagonally in two directions, to make diamond-
shaped pieces about three inches in length, or cut out with
a cutter. Score these diagonally, to present small diamond
shapes, then reheat by browning in a hot oven. To serve,
remove a bit from the centre of each and place in and above
this a teaspoonful of peas, asparagus, or fine-chopped meat,
in a thick sauce. This provides a suitable way of serving
potato and peas in a fish course.

RICE CROUSTADES

1 cup of rice. 1-2 a teaspoonful of salt.
1-2 a cup of tomato purée. 3 tablespoonfuls of butter.
3 cups of chicken broth. Egg and bread crumbs.

Parboil and rinse the rice. Return to the saucepan with
the purée, broth, salt and butter, and when boiling cook
over hot water, until the rice is tender and the liquid is ab-
sorbed. Then pack into one large mould, into small dariole
moulds, or muffin rings placed on a baking-sheet, all well
buttered. Set aside to cool. When cold, egg-and-bread-
crumb; then with a sharp-pointed knife or small cutter make
an incision around each croustade, leaving a rim about one-
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fourth an inch wide: Fry to a golden brown in deep fat;
then remove the piece in the centre of the tops, scoop out the
centres and fill with cooked material, cut in cubes and heated
in a sauce.

BLANCHED RICE

To a cup of rice add a quart of cold water, let boil five
minutes after the boiling point is reached, then wash and
drain on a sieve.

BLANCHING FRESH VEGETABLES

Many vegetables are improved in appearance and made
more delicate in flavor if they be blanched (parboiled and
drained) before the cooking proper is begun. Set the vege-
tables, properly cleaned, to cook in plenty of boiling water;
let cook from five to fifteen or more minutes, according to
size, etc., drain and rinse with cold water. Then cook to finist
as desired.

BEATING EGGS

Without taking into consideration the fact that eggs enrich
mixtures, they are added either to thicken a mixture, or te
thicken and render a mixture light. Lightness is not always
desirable. When eggs are added simply to thicken a mixture,
they should be beaten only until the whites and yolks are
well mixed, i.e., without separating the whites from the yolks
and until a spoonful of the mixture can be taken up and held in
the spoon. A spoon, fork, whisk, or Dover egg-beater may
be used. When the eggs are added to insure lightness the
yolks and whites should be beaten separately,—the yolks until
thick and lemon-coloured, and the whites until dry.

Various textures may be given to the whites of eggs in
beating, by a judicious selection of the utensil used. If a
close texture be desired, choose the Dover egg-beater; a
looser texture is insured by the confectioner’s whisk, and a
still looser texture, by the flat-beater. The reason for this
lies in the fact that the whisk and flat-beater carry into the
mixture more air, half the utensil at each motion being first
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in the air and then in the egg, while the Dover beater is
immersed in the egg until the egg is beaten.

In using the Dover egg-beater, let it rest lightly in the bowl,
beating slowly at first, then increasing in rapidity. To beat
well eggs should be cold and fresh; a few grains of salt may
be added to the whites to hasten the process.

BEATING CREAM

Cream from milk that has stood twelve hours is called
single, thin, or strawberry cream. This cream, as a rule,
cannot be beaten stiff with Dover egg-beater, or whisk. Single
cream, after being chilled, is frothed with a cream, or whip-
churn. This is a tin cylinder, with perforations in and near
the bottom, in which a perforated dasher is worked up and
down. The first froth is stirred down, as the bubbles are
large; the froth is now removed, as it rises, and drained on a
sieve. The cream that drips through may be whipped a
second time. Set the frothed cream aside to chill and stiffen.
When this cream is to be used as garnish for a dish, it should
be sweetened and flavoured before beating. When it is
used to give lightness, as in Bavarian cream, etc., it should
be folded, not stirred, into the other ingredients.

Cream from milk that has stood twenty-four hours is known
as double cream. This cream, when chilled, may be beaten
stiff with the Dover egg-beater in a very few seconds; ift
beaten a second too long, it turns to butter. This gives a
firm, fine-grained cream, and is used whenever a rich, stiff
cream is required, as an addition to a salad dressing, for the
filling of cream cakes and eclairs, for the filling of a bomb
glacé (when no gelatine mixture is to be added), or to force
through a pastry-bag and tube for a garnish. Double cream
may be diluted with milk and frothed with the whip-churn,
as single cream. As cream varies so much in quality, it
cannot always be diluted with the same quantity of milk. It
could, however, scarcely be called double cream, if it would
not stand the addition of an equal quantity of milk; and,
oftentimes, before the whip that rises is of a sufficiently light
and fluffy texture, two and a half cups of milk to each cup
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of cream will be required. A good way is to begin by diluting
in the proportion of one cup of milk to one cup of cream, and .
then add milk until the texture is right. (

THE PASTRY BAG AND TUBES g

In filling moulds evenly and disposing soft materials,
as chou paste, lady-finger mixture, purées, mayonnaise dressing
and whipped cream, in small shapely portions, the best results !
can be obtained by the use of the pastry-bag and tubes. |
Bags of duck or rubber cloth are purchasable, but they can
be easily made at home and at less than one-fourth the ex-
pense of boughten goods. Tubes of different shapes and sizes
can be bought singly or in sets. A threaded ring, which fits
into the smaller end of the bag, and to which the several
tubes can be attached, accompanies the sets. Single tubes
are not provided with thread or groove. The bag is made to
fit the tubes.

THE BAG

Fold a square of ticking, duck, or rubber cloth, to form a
triangle; stitch and fell one of the open sides; cut off the
small end of the bag thus formed, to make an opening, into
which the shank, or tube, inserted at the larger end may be
fitted closely; hem this end, also the top of the bag.

USE OF BAG AND TUBE

Fix the tube in place; roll outward the upper part of the
bag so as to put the mixture just above the tube without

smearing the sides of the bag. Fill the bag about one-third f
full. With the right hand carefully twist the bag above the 3
mixture, guide the tube with the left hand, and force out the b
mixture by continuing the twisting, at the same time using :
pressure, with the right hand. To form a star, hold the bag 8
in vertical position and press out a sufi‘cient quantity of the 2

mixture. Separate the tube from the w:aterial by pressing
the tube downwards slightly and raising it quickly. For
other designs hold the bag at other angles, between the vertical
and a horizontal position.
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CARAMEL FOR FLAVORING CUSTARDS, ETC.

Stir the quantity of sugar needed in a small saucepan
over the fire until the sugar melts. Stir constantly and pour
as soon as melted into the liquid to be flavored. The hand
must be protected while the liquids are combined, as on
account of the intense heat of the caramel much steam will
be generated. Remove the pan from the stove often, while the
sugar is melting, to avoid overheating. The caramel may
also be poured on to an oiled marble slab, or a platter; when
cooled a little remove, and when quite cold pound fine in a
mortar, then add to the hot liquid to be flavored.

LINING A MOULD WITH CARAMEL

Turn the liquid caramel into a charlotte russe, or other
mould, then, using a holder, turn the mould round and round
letting the caramel run all over the inside of the mould. The
mould must be handled quickly, as the caramel soon hardens

CARAMEL FOR COLORING SOUPS, ETC.

Let the melted sugar cook until it is quite dark, then add
an equal quantity of boiling water and let simmer a minute
or two. Store in fruit-jar or bottle. It will keep indefinitely
and without sealing.

BLANCHING ALMONDS, PISTACHIOS OR ENGLISH
WALNUTS

Cover the nuts with boiling water and let stand over the fire
five or ten minutes, until the skin easily slips from the meat
under the pressure of the fingers; then drain and keep covered
with cold water, while the skins are being removed. Dry
in the heater or open air. A small pointed knife will be
needed to detach the skin from walnuts. The water about
pistachio nuts needs to boil a moment or two, as the nuts do
not blanch easily.

CHOPPED ALMONDS

Chop when partly dry, and sift through a sieve; chop again
what remains on the sieve and sift as before.
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SHREDDED ALMONDS ‘

Dry freshly-peeled almonds in a cloth and cut at once into
shreds, lengthwise.

ALMOND MILK, FOR CURRIES, BLANC-MANGE, ETC.

spoonfuls of cold water, until the meats are reduced to
a fine paste; dilute with a pint of milk, or water, and
strain through a cheese-cloth, pressing out all that will pass
through.

Pound in a mortar half a pound of almonds, with a few M

POUNDING ALMONDS

Mix the almonds with white of egg, or liquid, and pound
in the mortar. Or mix with sugar and put through a meat-

cutter three or four times. After forcing the nuts through
the chopper the first time, adjust the machine to cut, or
crush as fine as possible.

SHELLING AND BLANCHING CHESTNUTS

With a sharp-pointed knife slit each shell across one side. J
Cook one minute in boiling water, drain and let dry. Add a
teaspoonful of butter for each pint of nuts, and stir and shake
over the fire, or in the oven three or four minutes; then remove

the shell and skin together. Keep the nuts covered with a
cloth, in the meantime, as they shell more easily when hot.

PREPARING LEMONS FOR USE

Wipe the lemons with a damp cloth without rubbing. If
only the flavor or zest is called for, pare off the thin yellow
rind, remove every trace of white, and chop very fine. If
a lemon grater be used, carefully avoid the bitter white skin.
To keep lemons, wipe carefully, wrap each, separately, in clean,
drv tissue paper and let stand in a draft of air.

WASHING CURRANTS

Set the currants in a sieve in a deep pan of lukewarm
water, and rub them between the hands. This loosens the
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stems, which sink in the water. Renew the water several
times. Dry the currants before using them.

PREPARING ANCHOVIES

Rinse the anchovies in several waters (cold) to remove the
salt, then let stand in cold water ten minutes or longer. Ancho-
vies of inferior quality need to remain several hours in water.
Milk may be used instead of water. With the fingers remove
the fins from the back, and, holding the fish by the tail, pull
into halves, discarding the backbone and rear fin. Then
wipe or drain carefully, and use according to recipes.

FRINGING CELERY FOR A GARNISH

Cut the stalks into pieces two inches long. Beginning
on the round side and at one end, cut down half an inch, mak-
ing as many thin slices as possible. Turn the stalk, and cut
these slices, in the opposite direction, as thin as possible. Cut
the opposite end in the same way. Set the pieces aside in
very cold, acidulated water, and, in a short time, many of the
shreds will curl over and meet in the centre of the stalk.

TO GLAZE BREAD AND ROLLS

1-2 an oz, of cornstarch. 1 pint of boiling water.

Mix the cornstarch with cold water and when smooth pour
on the boiling water. Apply with a brush, when the bread is
nearly baked, then return to the oven, to finish the baking,
repeating the process once or twice.

SPICED PEPPER FOR STUFFING

1-4 an ounce of thyme. 1-2 an ounce of cloves.

1-4 an ounce of summer savory. 1-4 an ounce of black-pepper
berries
1-4 an ounce of sweet marjoram 1-8 an ounce of Nepaul pepper
berries.
1-2 an ounce of nutmeg, or mace, if desired.
Pound together in a mortar until reduced to a powder,
pass through a fine sieve, bottle and cork securely.




CHAPTER V

Cook’s Time-Table. Tables of Proportions,
Weights and Measures

IN preparing a meal it is quite essential to know accurately
the time required for cooking the different viands, otherwise
one dish may become cold, while the cook is waiting for the
completion of another that is to accompany it. With the
aid of an oven thermometer, or heat-indicator, one can by
actual experience soon learn almost to a certainty the length
of time required to bake most articles. This is especially
true in case of bread, pastry, cake, puddings and custards,
the ingredients of which may be considered as known quanti-
ties. More or less doubt exists in regard to the length of time re-
quired for the cooking of animal and vegetable substances;
for with these tenderness, one of the most important things
aimed at in the cooking, will depend upon variable conditions,
as, in animal substances, age and habits of life, and in vegetables
upon age, soil, and season in which they are grown, and upon
the length of time passed since they were gathered.

In the tables given below, the minimum and maximum
times are given in which the article is to be cooked at a suitable
temperature. When articles of same weight vary in thick-
ness, the thicker will require the longer period. The time
depends not so much upon weight as upon the extent of
surface presented to the heat. For instance, a long thin
fish will require ten or fifteen minutes less time in baking than
a short, thick middle cut of salmon of the same weight. As
an aid to best results in baking, an oven thermometer, or
“heat indicator,” is of great value. The heat indicator
shows the temperature of the oven, but to secure and keep
this temperature, the condition of the fire-box, when coal or
wood is used, must be studied with care. The matter is
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HEAT INDICATOR 37
much more simple when gas or electricity is the fuel. When
a dish is ready for the oven, though the index points to the
proper temperature for the cooking of that dish, if the fire
be spent,—the coal showing by a white line near the edges
that it has lost its vitality,—the temperature will fall rapidly,
and the addition of coal will not help the matter before the
article, be it cake, or some delicate confection, is utterly
ruined. Then, too, if the fire be new and fierce, unless it
be regulated with the nicest care, the heat is apt tobecome
too severe. The indicator does not regulate the fire, but
shows the condition of the oven as far as heat is concerned.
But by judgment and experience the exact temperature for
the baking of each dish can be determined, and the regulation
of the fire to maintain this temperature be secured. The
figure gives a general idea of
an oven thermometer, or heat-
indicator.

For instance, when there is
no fire in the range the hand
points to 6.

At the temperature suitable
for putting bread into the oven
the hand points to 12. After
the first fifteen minutes the
hand should move gradually
backward half-way to three,
where it should remain until
the bread is baked. To sear over the outside of meat,
or to cook wild ducks and small birds the hand should
point to about 9. After the first half-hour roasts like
beef and mutton should cook with the index in the
vicinity of 12, back of it rather than beyond it. Custards
and articles poached in water below the boiling point need
a temperature indicated at about 2. With a little experience
one can bake different varieties of cake in succession in an
oven whose heat is gauged to fit each case to a nicety.

In this connection it may be hoted that a coal fire is kept
in good condition when it is so kept that it can be quickly
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regulated to meet the demands made upon it. Oftentimes,
however, it is more economical, when a hot fire is wanted
for a short time only, to keep the fire dormant, as it were, and
use for the time being a gas or oil-range, and then transfer
the article to the coal-range that has been kept at a moderate
heat. But this is not always practicable.

COOK'S TIME-TABLE

ROASTING OR BAKING MEATS AND FISH

Beef, ribs or loin rare, per pound.............000s 8 to 10 minutes.
Beef, ribs, or loin well done, per pound............ 12 to 16 minutes.
Beef, ribs, rolled, rare, per pound................ 12 to 15 minutes.
Beef, ribs, rolled, well done, per pound............ 12 to 15 minutes.
Bost, BlIot, TR0 . oo cssivrrsissssssasssecenes 20 to 30 minutes.
Mutton, leg, rare, per pound......ccovvivnrrrrnnrsnnnas 10 minutes.
Mutton, leg, well done, perpound...........vvviiiinnns 14 minutes.
Mutton, saddle, rare, without flank, per pound .......... 9 minutes.
Mutton, loin, rare, per pound........oocviiniiiniinannes 9 minutes.
Mutton, forequarter, stuffed, per pound........... 15 to 25 minutes.
Lamb, well done, per pound............... v+ 15 to 18 minutes.
Veal, well done, per pound. .......covvvvvinnnnnes 18 to 20 minutes.
Pork, well done, perpound. . ....oo veevneecssssnssocns 20 minutes.
Venison, rare, perpound.....c.ccccovveecososresssves 10 minutes.
Chicken, per pound. .. . .ccoeeesonssonsssnss 1§ or more minutes.
Turkey, 8to ropounds. .......coococveeeosssssnnscosnnncs 3 hours.
Goose,8tozopounds. ... ..ccovo0sesvvssas ciseens 2 hours, or more
Duck (domestlo) .....ccvcoisseensvsvssssssns 1 hour, or more,
PR (WIM) 5o s s onssvsssvanssvadesibedVbesates 15 to 30 minutes.
GROMER . i i, ity sibles dalvnpn bnmn sias e asons .About 30 minutes.
Small Birds.....cccoiivssesssssssessscssssssss 15 to 20 minutes
Pigeons (potted, or en casserole)............s0s....2 to 4 hours.
BRI s i oy b sienviaanis Cosnansen saunsbnsna s eanennsh 35 DNEE
Fish, whole, as blue-fish, salmon, etC.....ss4s4.4....1 hour, or more.
Small fish and fillets.......... sesssesssssssssessd0to 3o minutes.
Baked beans with pork............ sasasenbimensiess (O NN DR

BROILING

Steak, 1 inch thick........ sevsvedie sharanenesss 41020 SRinule
Steak, 1 1-2 inches thick................ vesssses 8to 15 minutes
Lamb, or Mutton Chops.........ccov0eees veesses 6to 10 minutes
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BRI G0 v ah s VLA HER R s o b s s b enn s s shb e anes 8 to 10 minutes.
Quails in paper cases....... sessssnss sssvecens 10 to 12 minutes.
BOusbe oo v s venEee" Ve e bne sssssssssnesesessse10t0 23 minutes,

BERERE | KRB L. o5 60 snninisosssinpsaossvndsasenb .+ .20 minutes.
Shad, blue-fish, etc....cc0uveesesvsisssssesesss 25 to 30 minutes.

R B IR 303 s e vahsa s s issianedssneesvIe b 28 TARNNGS.
Small Fish, trout, etc........c0c000vveeneenssnss. §to 12 minutes,

FRYING

Whitebait, croquettes, fish-balls....... sesnsane +s0e000. I minute,

Muffins, fritters and doughnuts..... sessssssesessdto s minutes.

Breaded Chops......... ERB IR SR ST aeT s s s s s s emEne 5 to 8 minutes.
O 08 PURs o0 'vivon e e v rnnnes covsaernye 4 to 6 minutes.
BRIEE. TRODK ThOut, 088, s o s ssssvssnsvavesssnnssve 3 to 5 minutes.

BOILING MEAT AND FISH

Fresh Beef...... Sivesasanuees s NIy TSP EEs e 4 to 6 hours.
el " Beat (01b, o Banl) . viissinsavioshivissnns 4 to 7 hours.
Corned Beef, fancy brisket.......... PR 5 to 8 hours.
OORIE. "TONBUE: s.60i0rst0stvessinee PN SR N E N 3 to 4 hours.
Leg, or Shoulder of Mutton........... SAR R 3 1-2 to 5 hours
Leg, or Shoulder of Lamb.......... Es st et en s NS 2 to 3 hours,
DY P PO s s o sinioqsinaines vesesssies . I5to 18 minutes.
by i T I, SN bR R 2 to 4 hours.
CHICRO, S POUBAB s v voosssonsnosssonsss sanenenbos 1to 1 1-2 hours.
Ham....... R R T T 4 to 6 hours,
SIOBIIEE Ll ¢ vivs iy e oibas o amanasens er e soesns 25 to 30 minutes.
Codfish and haddock, per pound................ ceseses 6 minutes.
Halibut, whole, or thick piece, per pound.............. 15 minutes.
Blue-fish, bass, etc., per pound........... SRARE YA L 10 minutes.
Salmon, whole, or thickcut........... PP e P 10 to 15 minutes.
Small fish.,......... esecessscesssssssscecssssssss0to8 minutes,
R I OO . .o v0 s 5000 s nanbieaensscensss 3 to 5 minutes,

Braised Moats...ccco0ctevcenscscercsscsesssassenessdtoshours.

BOILING OF VEGETABLES, COFFEE, ETC.
ASDATagUS. . ccvevsssvssscsessscsssnssnsasessss20 t0 25 minutes.
Beans, string, or shell..c..ccevveveeceseasecsensssssed to 3 hours,
Beets, NeW..coeoesscccsesssscessccsesss 4§ minutes to x hour.
TR OME . s be s anansuosaneosonssnsnsssessnsstsssd 80 8 Hous.
Beet Greens.....ocscessse00esesesssscssssssd hour, or longer,
Brussels Sprouts......eeseessssscsssssessssss 15020 minutes.
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! T R I AR S S N SR 30 to 80 minutes
' BRI« 505 4.5 v.abls 10 6600650 EASAS0.00 88008858800 1 hour, or longer.
y o R e 20 to 30 minutes.
¥ T O R AR, R G A R S 2 hours, or longer.
45 COMisssisos viessosesisdipssossasasssssossssonnis 10 to 20 minutes.
L |} DEDRRRODE vi 610 95 4180 16 0410 6085 35 $HRBCEHEEV GOV M 20 to 60 minutes.
( OROBE, v 005600000 Sed i e ahs Ty o 45 minutes to 2 hours,
4 i ﬁ Cviter: PIME. o ovsssevsinnsasvions N TR e 45 to 60 minutes.
| ‘t PRERADE. .\ v abiv b e vai's seessssenesisssssssessenns 30 to 45 minutes.
‘ ! T T SRR sesgsessnianenenanene 20 to 60 minutes.
I Potatoes, white....... SRR AT S S0 H b sk 20 to 30 minutes.
i { PRSNEOREDINIE . L o040 00y st R nadaneeesssrebyss 15 to 25 minutes.
1 ! L A T S T T S E T I RO T . .20 to 30 minutes.
| R R PR G e 20 to 30 minutes.
| BPIROR oo os00a0 i viedaivwnsunosniaionesvesnsnays 15 to 20 minutes.
f y TN, PN o5~ sisrsssnit il oot bidsvaenes 15 to 20 minutes.
i f SN 130305 v vrtrs o b Tl e s e e e S AR A 18 30 to 45 minutes,
i L SR PO TR WOEC TR AR S e R R I 3 to 5 minutes.
| l BAKING OF BREAD, CAKE, CUSTARDS AND PUDDINGS
BRI s s s s i wewnanesnmve e v ondd sWe 4 40 to 60 minutes.
IR SN 5 v i 575 wvd v o e b o v ve veveddivasdve $ 10 to 30 minutes.
g T R S P S . about 30 minutes.
‘ Muffins, baking powder....ccco0sveecenscnnnnnns 20 to 25 minutes.
R RN O . civ s ve i e varadamvoineaneuil 45 to 60 minutes.
| T R s T N N ) RO R P 30 to go minutes.
| { LOPRP TR L L0y s siv visivevswoenemassmesissamimsives 15 to 20 minutes.
PO NN <5 v i 40 svdnis v s d'e s oo BEFE IR K340 RUF VS 2, or 3 hours.
BRI, « i vt s s cvns st sVNE RN B sT Vo Te A BN b6 15 to 25 minutes.
COBURED. { ¢ vnlvsans s seesvanevwnvees NS 20 minutes to 1 hour.

IR PUBRUREE i« v 7o v 55 s veasvdovevrissobeas i 1 to 3 hours.

PR TORE L b sviveivrsssnvnes R 30 to 45 minutes.
ERURINE Y 5530 o S v S e ne v Ed pr b e R s u e 30 to 45 minutes,
Scalloped and au Gratin Dishes........co00uvuun. 10 to 20 minutes.
¢ L T RGN RS RS e e e e (Rl o About 20 minutes

TABLE OF PROPORTIONS

1 measure of liquid to 1 measure of flour for pour batters.
1 measure of liquid to 2 measures of flour for drop batters.
1 measure of liquid to 3 measures of flour for dough.

NA&uuu-:pu




TABLE OF PROPORTIONS, ETC.
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1-3 to 2 or more cakes of compressed yeast softened in 1-2 cup of
water to 1 pint of liquid.

1-2 a cup of liquid yeast to 1 pint of liquid.

1 teaspoonful of soda and 3 1-2 teaspoonfuls of cream of tartar to 1 quart
of flour, .

2 teaspoonfuls of baking-powder to 1 cup of flour,

1 teaspoonful of soda to 1 pint of thick sour milk,

1 teaspoonful of soda to 1 cup of molasses.

1-4 a teaspoonful of salt to 1 quart of milk for custards.

1-4 a teaspoonful of salt to 1 cup, or 1 teaspoonful to 1 quart of sauce,
or soup.

1- } a teaspoonful of salt to 1 pint of flour.

1 teaspoonful of flavoring extract for a plain cake.

1 teaspoonful of flavoring extract to 1 quart of custard, or cream.

1 tablespoonful of flavoring extract to 1 quart of mixture to be
frozen.

2-3 a cup, or less of sugar to a quart of milk for custards, etc.

1 cup of sugar to 1 quart of milk or cream for cream ice.

1 cup of sugar for each dozen of yolks used in cream ice.

4 eggs to 1 quart of milk for plain cup custard.

6 to 8 eggs to 1 quart of milk for moulded custards.

1-4 a package, or half an ounce of gelatine to scant pint of liquid.

3 cups of water, more of milk, or stock, to 1 cup of rice.

1 ounce (2 tablespoonfuls) of butter, 1-2 ounce (2 tablespoonfuls) of
flour to 1 cup of liquid for sauce.

1 ounce (2 tablespoonfuls) of butter, 1-2 ounce (2 tablespoonfuls) of
flour to 1 pint of liquid for soups.

1 cup of cooked meat, or fish cut in cubes to 3-4, or 1 whole cup of
sauce.

Meat from 3 1-2-pound chicken equals about 1 pint, or 1 pound.

TABLES OF WEIGHTS AND MEASURES

3 teaspoonfulsof liquid. ........... RPRL s 065 6% 530 beh 1 tablespoonful.
3 tablespoonfuls of liquid........... B vk 1-2 gill, or 1-4 a cup
290 B OUP.sessnsevsbbrseneseses equals....... eann 008N 1 gill
L S e S R oqual. siieeciiins cssessl CUD
RIS 4 5 siv s 5 s B R AN S W lhes snananie ceesssss T pint
2 pints (4 cups) ...... sesswnsssress L dusanne essecssssss I quart
4cupsof liquid ......covuune sasses P avssnenseiins a3 QUALE:
SOUDBOEHOUE + s onnssssovoss PO T T .. 1 pound, or 1 quart.
2 cups of butter, solid d

............................. 1 pound,
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1-2 a cup of butter, solid........equals....... 1-4 a pound, 4 oz
2 cups of granulated sugar....... BQORL. s vsnsni v bian s 1 pound.
2 1-2 cups of powdered sugar.......* esssesessssssas 1 pound.
r pint of milk, or water..... vesse equsls seshssesasenes 1 pound.
1 pint of chopped meat (solid)...... % esesessssssesnncs .1 pound.
10 eggs (without shells)...... vososOQUBLL s ssniiisnsias 1 pound.
8 eggs, with shells......... subonns ® basssrvsiiiseiiies 1 pound.
2 tablespoonfuls of butter.......... $ sevssessennans ++.+.1 oOunce,
4 tablespoonfuls of butter.......... “ ......2 ounces, or 1-4 a cup.
2 tablespoonfuls of granulated sugar.. *“ ..........0000000, 1 ounce.
4 tablespoonfuls of flour.......... W ovesenennsishieeens 1 ounce,
4 tablespoonfuls of coffee.......... B sasvioens saveenvee 1 ounce.
1 tablespoonful of liquid.......... o ¥ sesssennnnrsesns ,I-2 ounce.
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PART II

CHAPTER 1

Beverages

¢ Water, water everywhere, nor any drop to drink.”
—Ancient Mariner, COLERIDGE

“0O Mirth and Innocence! O Milk and Water!
Ye happy mixture of more happy days!”
—BYRON

WATER

WATER is that which slakes thirst and replaces the fluid loss
of the body (Hoy); while food is that which replaces the solid
loss of the body. While water and food would seem to be
two separate and distinct compounds, water, in reality, is
one of the largest (in amount) components in food and is
rightfully classed as one of the Five Food Principles. The
primal office of water is the slaking of thirst: thirst is the
outward and visible sign that water.is needed to carry on the
functions of the body, to eliminate waste and to carry nutritive
material where it is needed. By its evaporation on the surface
water also regulates the temperature of the body. It is
often said that those who drink water freely take on flesh.
Water is not a nutrient, though it enters into the composition
of every bodily tissue, but when water is imbibed freely and
at the proper time the functions of elimination and nutrition
are generally well carried out, and a condition of health is
noted. Those who drink little water are liable to the for-
mation of waste products faster than they are removed.
Four pints of water are required daily by the average adult,
less than one-third of which is supplied in food. Many an
individual who rises in a languid state in the morning need
seek for no other relief than in a glass of water on retiring
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at night. This washes the waste products into the proper
eliminating channels and insures a fresh and vigorous con-
dition of body in the morning. The remedial effects of hot
water are well known. Water, either hot or cold, preferably
hot, is also of advantage, if it be taken upon rising, or at least
an hour before eating; thus taken it washes out the stomach,
and prepares it to receive food. Taken just at the meal
time, before the lining of the stomach has time to absorb it,
digestion is impeded by the weakening of the digestive fluids.

e RS TN TP

PURE DRINKING WATER ESSENTIAL

Water is a solvent as well as a carrier, and in this fact much
danger lies. In its passage over or through the earth water
may take up organic and inorganic matter that is detrimental
to health, as when it comes in contact with sewage, which
" is liable to contain germs of disease. Often then this question

|8 of drinking-water is the hinge on which the whole subject
al | of health turns. Whatever a family, or an institution, has
! become habituated to is taken for granted to be all right;
! & but in the country, where sewers are unknown, the nearness
i1 of a cesspool or the stable-yard is a constant menace to

|8 health. Indeed, in some soils, contiguity plays but a small
part in the matter, for a well often drains a larger surface
than is generally realized.

A deep well, properly situated, where the rainfall, carrying
organic matter, must be filtered through earth and stone to
reach its level, would seem to offer a water that one might
drink with safety; but this is a subject that must be given
| more than passing attention. Who would willingly take
| | the chances of a water-borne typhoid case, or the listless
| | inertia of malarial poisoning, as the result of a summer’s outing.
i City water taken from pure sources and filtered through
|

B A ot b aa

sand-beds should be reasonably pure. When doubt as to
i | its purity exists, boiling is the remedy, since almost all germs
* of disease that are likely to be found in water are killed by
the application of heat at the boiling point. Filters for
home use need the most exact and painstaking attention
daily, or the water passing through them is made more impure.
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Water from the hot-water faucet, be it needless to add, is not
suitable for drinking or cooking purposes.

TEA

“ Indeed, Madam, your ladyship is very sparing of your tea: I pro-
test the last I took was no more than water bewitched.”"—Swirr,

COMPOSITION OF AVERAGE BLACK TEA, (CHURCH)

In 100 parts there are: water 8.0, albuminoids 17.5, theine 3.2,
tannin 17.5, chlorophyl and resin 4.5, essential oil 0.4, minor extrac-
tives 8.6, cellulose, etc. 34.0, mineral matter 6.3.

A cup of tea infusion has little or no nutritive value, but
it increases respiratory action and incites the brain to greater
activity. The stimulating effects of tea upon the nervous
system are due to the essential oil and theine: the tannin pro-
duces astringency. Tea was at first used medicinally, and
was not indulged in as a beverage until the close of the seven-
teenth century. ‘‘The first brewers of tea sat down to eat
the leaves with butter and salt.” The only tea-gardens in
the United States are at Pinehurst, S. C. Here tea culture
is successfully carried on. The tea is shipped in closely
sealed gilt-colored tin boxes containing pounds, or fractions
thereof. Black and green teas are made from the same plants,
but each is cured by a different process. Gunpowder is
the name given to the finest green tea, pekoe to the finest
black, both being made from the “first pickings.” In pick-,
ing tea for these varieties only the tips of the short and tender
leaves are taken. Flowery pekoe is made entirely from the
unexpanded leaf bud, so young as to be entirely covered with
down. If the first expanded leaf be included, it makes first
and second ‘‘Souchong.”

Tea is for those who have passed the boundary line of
youth; stimulants are not needed by the young, and are
positively harmful to them. Rightfully prepared and used,
both tea and coffee, on account of the sense of comfort and
the mildly exhilarating influence, which they impart, may be
considered beneficial to the race. Improperly made and




_«

?: 46 PRACTICAL COOKING AND SERVING

drank to excess, they are one of the chief sources of many of
h the minor and chronic ills of mankind.

i The essential oil and theine of tea are the desirable elements;
i the tannin which by hardening albumen interferes with the
g process of digestion, and which is also an astringent, is to
g be avoided. The one is avoided and the other secured by
i

the manner in which tea is made.

MAKING TEA

[ Fresh-drawn filtered water, just at the boiling point, is the
first item needful when a cup of tea is desired; the second item
is a clean, dry heated teapot, preferably of china-ware.
Never leave the tea leaves and the liquid left over in the teapot
i for a cup of tea midway between meals. Never drink liquid
i that has stood longer than five or six minutes upon tea leaves.
L At the first bubbling of the water rinse the teapot, already
clean, and let stand a moment on the hot stove to dry; put
in the tea leaves and pour over the now furiously bubbling
water; put on the cover and let stand five minutes on the hot
range without boiling. If made at the table, cover the pot
with the “cosey.”  After standing five minutes the flavor

e S

1
of the tea is impaired. 1
\
PROPORTIONS OF TEA f
A teaspoonful of tea to a cup of water is considered a fair A

proportion; this gives too strong a cup for some and not strong

‘ enough for others. When strength is desired, secure it by
il adding tea, and not by longer steeping. e
1] u
1 ACCOMPANIMENTS TO TEA o1
| If one be fond of the genuine flavor of tea nothing will Zj
be added to the infusion. The addition of cream and sugar =
is an English custom; that of slices of lemon, or lemon juice axi
is a Russian usage, while candied cherries in tea is an )

American innovation.
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TEA FOR LARGE COMPANIES

Put the tea leaves, inclosed in a sheer muslin bag, into the
clean and scalded pot and add boiling water to make a strong
infusion. Let stand five minutes, then remove the bag.
Dilute to taste with water at the boiling point.

ICED TEA

Make the tea of rather more strength than ordinary, that
is, use a larger proportion of tea to wafer than when the tea
is to be served hot; pour from the leaves, after standing the
usual five minutes, directly upon the cracked ice in the glasses.
Or, make the tea of the usual strength and turn from the
leaves into a fruit jar and let stand on the ice until thoroughly
chilled.

THE TEA BALL

When tea is to be made for the afternoon caller a cup or
two at a time, the silver tea-ball, or the later teaspoon, which
is used in the same manner as the “bali,” is very convenient.
The ball, or spoon, holding the tea is placed in the cup; freshly
boiling water is poured in and the ball or spoon is removed
when the color indicates that the infusion is sufficiently
strong.

A DELICIOUS CUP OF TEA (DR.SHEPARD, PINEHURST, 8.C.)

Select a porcelain cup that is white inside, so as to show the
color of the tea liquor. ~Warm the dry cup and saucer
until rather uncomfortable to hold. Put in the cup a half to
one teaspoonful (according to taste) of *Pinehurst” green
tea, and cover it with a saucer and a cosey, if handy, for
a few minutes, Having quickly brought freshly drawn
water to boiling, fill the cup and cover it with the saucer
and cosey for three minutes.

Then, without stirring or adding anything, drink only
the upper half, or two-thirds of the tea liquor.
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COFFEE

Sabean odours from the spicy shore
Of Arabie the blest.”

COMPOSITION OF ROASTED COFFEE (CHURCH)

In 100 parts there are: water 2.0, albuminoids 12.5, caffeine 1.0, fat
or oil 12,5, tannin §.0, minor extractives 14.4, cellulose, etc., 48.0,
mineral matter 4.6

The coffee plant, it is said, was introduced into Arabia
in the fifteenth century, but it was not until 1652 that the
first coffee-shop was opened in London. Napoleon, like
Voltaire, was as excessively fond of coffee as Boswell informs
us the great Dr. Johnson was of Mrs. Thrale’s cup of tea.

Drunk in moderation, without cream and sugar, coffee is
a mild stimulant to gastric digestion, hence after-dinner, or
black coffee. Coffee also possesses a distinctly laxative
effect.

In most households a cup of coffee is considered the one
thing needful at the breakfast hour. But how often this
exhilarating beverage, that “comforteth the brain and heart
and helpeth digestion’’ is made muddy and ill-flavoured! To-
day, although we really have less to do than our foremothers,
the individual housekeeper scarcely ever takes the time to
roast her own coffee. The operation is a rather nice one,
simply because it requires attention.

The object in roasting is to bring out the naturally delicate
aroma of the coffee-bean; and the aroma, once developed,
is to be retained. The French are said to accomplish this
perfectly by adding to every three pounds of roasting berries
a tablespoonful, each, of butter and powdered sugar. These,
in melting, spread over the beans in a thin coating, and so
confine the volatile aroma. The browned sugar also gives
to the coffee a slight flavor of caramel, which is much prized
by the French.

In the absence of a revolving drum, a thick iron frying-pan
is probably the best utensil for roasting coffee berries. In
wholesale stores, where the coffee-berry is roasted, ground,
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and transformed into amber-coloured liquid to be tested by the
buyer, a small quantity is quickly roasted in an ordinary corn-
popper. After roasting, the berries, whether ground, or
unground, must be set aside in an air-tight receptacle. This
is essential, for two reasons: to hold within the aroma of the
coffee, and to keep out the exhalations from other substances.
Indeed, on account of the facility with which coffee appro-
priates undesirable flavors, the whole process, from the
roasting to the serving, must be guarded.

You may roast the berries ‘“to the queen’s taste,” and
grind them fresh every morning, and yet, if the golden liquid
be not prepared in the most immaculate of coffee-pots, with
each return of morning a new disappointment awaits you.

Now, it is not meant that one need possess a shining
silver, or even a nickel-plated, coffee-pot, but the vessel that
does serve as a coffee-pot must be kept nearly, if not quite,
as clean as the “plates” for a *pure culture of germs.” In
cleaning a coffee-pot, only fresh water and a cloth kept
specially for the purpose should be used. Never set the
coffee-pot aside with coffee in it. =~ Occasionally cleanse by
boiling in it a solution of sal-soda.

There is another point upon which at least one author
lays much stress. E.illat-Savarin, in his ‘‘Physiology of
Taste,” says: ‘‘The Turks do not use a mill to grind the
coffee. They break it up in mortars with wooden pestles.”
He also adds that, after carefully experimenting with the

ground and the powdered coffee, and soliciting experts to test
the two decoctions, the unanimous opinion of himself and
friends was that “the coffee made with the pounded berry
was evidently superior to that made with the ground powder. "

BOILED COFFEE

In a coffee-pot that has been well-aired and well-scalded
put twice as many level tablespoonfuls of ground coffee as
there are cups to be served; add as many egg-shells, washed
before the eggs were broken, as there are cups to be served;
or the white of an egg may be used, that of one egg being
sufficient to clear about seven tablespoonfuls of ground
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coffee. Add a tablespoonful of cold water for each cup of
liquid desired, and mix thoroughly; add the requisite number
of cups of freshly boiling water and let boil five minutes after
boiling begins. Pour a little cold water—from a quarter
to half a cup—down the spout, stir in one tablespoonful of
fresh coffee, and set the pot where it will keep hot, without
simmering, for ten minutes. The aroma is thought to be
retained by filling the nozzle with tissue paper, before the
boiling water is poured over the coffee. If, at the end of
ten minutes, any member of the family be not ready for coffee,
pour the decoction off the grounds, cleanse the pot, return
the coffee and keep it hot until wanted, then stir in a teaspoon-
ful or more of fresh coffee for sake of the aroma. In the
best hotels, coffee is made every fifteen minutes during the
hours of serving meals, and none is served that has stood
on the grounds for a longer period.

FILTERED COFFEE

After-dinner, or black coffee, is usually made in a “drip”
coffee-pot, in which the boiling water drips through the fine-
ground coffee that is held in a filter. To prepare: put a cup
of fine-ground coffee in the filter, or strainer, of the coffee-
pot, and set the pot in a dish of boiling water, if the means
of keeping the liquid hot be not otherwise provided; pour
into the strainer a quart of water, freshly drawn and heated
just to the boiling point; after the water filters through the
coffee into the lower receptacle, pour off and return a second,
and, sometimes, a third time to the filter. When the in-
fusion is of the required strength, pour from the receptacle
into a hot coffee-pot, and serve without delay, preferably
without cream, or sugar.

COCOA AND CHOCOLATE

AVERAGE COMPOSITION OF COCOA AND CHOCOLATE AS
PURCHASED (ATWATER)

Water, Protein, Fat. Carbohydrates. Ash. Food Value
Per Cent. Per Cent. Per Cent. Per éem.. Per Cent per 1b.Calories

Cocoa...... 4.6 21.6 28.9 37-3 7.2 2.320
Chocolate....5.9 12.9 48.7 30.3 2.2 2.860
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In dealing with tea and coffee we are considering articles
that in themselves, as we use them, have absolutely no food
value, articles that are prized by us simply on account of
their stimulating qualities, but in all preparations made
from cocoa-beans, or seeds, the beans themselves, in a pre-
pared state, are consumed with the beverage, and analysis
shows that the liquid is not only a beverage, but also a food
of high nutritive value. It is on this account that a cup of
cocoa or chocolate is a substantial addition to a light meal,
as is the breakfast or luncheon quite often.

Cocoa is classed with tea and coffee because of its alkaloid
principle, bromine, which, though milder and less stimulating,
corresponds to the caffeine of coffee and the theine of tea.
Cocoa-beans, like those of the coffee-shrub, are roasted before
being ground or broken, and the process, as in roasting
coffee, changes the starch in the seeds to dextrine.

In the process of transforming the cocoa-beans into the
cocoa of commerce, other changes are also made: the woody
fibre and other insoluble matters, and a portion of the fat
are removed, and starch and sugar are added, to change
still more the proportion of fat to the other ingredients.
Chocolate differs from many preparations of cocoa, in that
less of the cocoa butter is removed, which necessitates the
addition of a greater proportion of starch. And this in turn
calls for cooking. When the excess of butter is obviated
by some other means than the use of starch, then simply
adding boiling water or milk to the preparation will suffice.
Chocolate differs still further from cocoa, in that, crushed by
heated rollers, the ingredients form a paste which may be
pressed into moulds. Chocolate is often flavored; cinnamon,
cloves, musk, and vanilla are used for this purpose.

CRACKED COCOA, OR COCOA NIBS
2-3 a cup of cracked cocoa beans. 3 pints of boiling water.,

Pour the boiling water over the “nibs” and let boil gently
three hours, or more. Serve with cream and sugar. This
decoction is weak, and might fitly be calied “cambric” cocoa.
Taken in small quantity it is good in cases of weak digestion,
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or when a hot beverage is needed to raise the temperature
of the stomach to the proper degree for digestion. On suc-
ceeding days add more nibs and boiling water to those first
used, and boil again. Repeated cooking improves the bev-
erage. Cocoa shells are prepared in the same way.

BREAKFAST COCOA

2 cups of scalded milk. 2 tablespoonfuls of cocoa powder.

2 cups of boiling water. 2 tablespoonfuls of sugar.

Scald the milk in a double boiler; mix the sugar and cocoa,
stir in the boiling water, gradually, and let boil five or six
minutes; turn the liquid into the hot milk, and beat with a
whisk, or egg-beater, five minutes. Serve with additional
sugar and cream, if desired.

CHOCOLATE

2 ounces of chocolate. 1 cup of boiling water.

4 tablespoonfuls of sugar. 3 cups of scalded milk,

Break the chocolate into pieces and melt over hot water;
add the sugar and boiling water, and stir until smooth and
glossy; let cook five or six minutes; add part of the milk,
and when well mixed pour into the rest of the milk; let stand
over the fire five or six minutes, beating meanwhile with
a whisk or egg-beater, to make frothy and prevent a skin from
forming on the surface.

CREAM AND FLAVORING

On occasion a flavoring of vanilla, or cinnamon, one or
both, is a pleasing addition to a pot of cocoa, or chocolate.
If cinnamon-bark be used, let it steep in the milk while scald-
ing. the latter. Add ground cinnamon to the sugar and

cocoa-powder,or to the melted chocolate. Whipped or frothed
cream may be added to the liquid just before removing from
the fire, and also to each cup as it is served.

MILK
CHEMICAL COMPOSITION OF WHOLE MILK (ATWATER)
Water 87.0, protein 3.3, fat 4.0, carbohydrates .5, ash .7, calories 325.
Milk, though classed as a beverage, is in reality a food;
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and when it is used as a part of a meal the quantity of food
ingested should be diminished accordingly. Milk is a perfect
food for the young of all milk-giving animals, but on account
of the large proportion of water in composition it is not so
well adapted to the needs of the adult. Too much liquid
would be taken in the effort to secure a proper amount of the
needful food elements. Or, in other words, taken alone,
milk is not a well-balanced food. The protein is represented
by albumen and casein, the carbohydrates by milk sugar.
When milk is taken into the stomach, rennin, a digestive
ferment found in the gastric juice, coagulates the albumen
and casein, thus forming what is called curds. If cow’s milk
be taken into the stomach, a glassful at a time, these curds
will be large and not easily acted upon by the digestive fluids.
To remedy this, milk should be “eaten”—that is, swallowed
a teaspoonful at a time, or it may be diluted with lime-water,
though barley-water is preferable. (See page 645.) Lime-
water by its alkalinity partly neutralizes the acid of the gastric
juice, and thus weakened the curdling process goes on more
slowly. But such interference with the natural process of
digestion cannot be recommended. Eat the milk, or dilute
it with barley-water, or, in the case of adults, sip the milk
slowly, eating between the sips bread or some other form of
farinaceous food. Adults living on milk have no color,
the milk being without iron in composition. Infants have
iron stored in the liver that supplies the system for a time.

CREAM AND SKIMMED MILK

Fundamentally, in structure, milk is an emulsion consisting
of fine oil globules swimming in a colorless fluid. These
oil globules are called cream, milk fat, or butter, and are
the most easily digested of all fats. Cream skimmed by
hand from milk contains almost all the fat present in the
milk—for, being lighter than the other constituents, it rises
to the surface—and also a small proportion of the casein.
The skimmed milk contains most of the casein, albumen, and
milk-sugar, with the water, and though it contains a large
proportion of water, it is still nutritious. In large institutions.
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hospitals, schools, etc, whole milk rather than cream should
be purchased, since the skimmed milk can be used to increase
the nutritive value of many a dish. In buying cream, the
cost of the milk from which the cream was taken is included.

CARE OF MILK

Milk readily absorbs odors, flavors and impurities;
it is one of the best of soils for the growth and multi-
plication of certain disease germs. Bacteria are intro-
duced from dust arising from the cow's body, from the cloth-
ing or hands of the milker, from the milk vessels, or from the
water in which these have been washed. The bacteria of
typhoid fever, diphtheria and tuberculosis may be transmitted
in this way. Once admitted to the milk, they begin to
multiply: warmth is favorable to their growth, hence it is
desirable to cool milk soon after it is drawn and to keep
it at as low a temperature as possible. The souring of milk
in a thunder-storm is due, not to the storm, but to the warm
sultry weather preceding, which is favorable to the growth
of bacteria. If kept thoroughly chilled milk is not affected
by storms. Besides being kept cool, milk that is delivered
in bottles and stored in refrigerators with other food should
be tightly sealed. If the bottles are to be opened several
times and the caps cannot be replaced, close the neck of the
bottle with cotton. Since most disease germs are destroyed
by heat, at the temperature of boiling water, milk may be
made free from all living organisms—such milk is said to be
sterile.

SCALDING MILK

The digestibility of albumen in milk, as in all other sub-
stances, is diminished, when it is heated to the boiling point;
on this account in cookery milk is scalded rather than boiled.
This is done best in a double-boiler, The milk is scalded,
when small bubbles appear on the surface next to the vessel.
The temperature is about 160° Fahr. If put directly over
the fire and left, milk is liable to boil ovwer. Milk contains
so much solid matter that, in boiling, the bubbles below are
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of such consistency that they hold up those above, or bubbles
are pile1 up on bubbles until the dish overflows.

STERILIZED MILK

Milk is sterilized by heating to a temperature of 212° Fahr.,
and keeping at that temperature about thirty minutes, some
say an hour and a half. To remain either pasteurized or
sterilized, milk must be kept secure from con:act with outside
germs,

PASTEURIZED MILK

Sterilized milk does not nourish or agree with those who
take it as does fresh milk; the albumen is made indigestible
by the high degree of heat, hence pasteurization (from the
bacteriologist Pasteur) is regarded as preferable. Pasteurized
milk has been freed from all harmful bacteria temporarily.
Milk is pasteurized by heating it to a temperature between
140° and 167° Fahr.,, and keeping it at that temperature

for about thirty minutes. At this comparatively low
degree of temperature milk remains practically fresh and
uncooked.

TO PASTEURIZE MILK

Put the milk into glass fruit-jars, adjust the covers, but
do not turn them down; set the jars on the rack in a steam
kettle (aluminum-ware is good for this purpose, because it
holds the heat), and fill the kettle with water to the height
of the milk in the jar. Heat the water until the thermometer
in the water-bath registers 171° Fahr. The temperature of
the milk will be several degrees lower. Keep the kettle
covered. Now remove the kettle to a place where the water
will remain at this temperature. Put two stove-lids under
the kettle, or remove to a table and throw over it a heavy
comfortable,—cotton wadding is a non-conductor of heat,—
and allow it to stand thus for half an hour. Now cool as
quickly as possible, but gradually at first, or the bottles will
break; then set away the jars in a cool place. The double
boiler may be used, but the steam kettle is more convenient
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for the use of the thermometer, and the glass jars are propet ;
vessels in which to store milk. If a double-boiler be used,

let it be a large one, so that the water in the bath may rise
to the level of the milk.

TO PASTEURIZE MILK WITHOUT A THERMOMETER

For this is needed some sort of a utensil having a rack to
hold the cans, or bottles up out of the water. The ordinary
steam-kettle answers this purpose, but any saucepan of
sufficient height, in which a rack can be fitted, is satisfactory.
Pour water into the bottom of the pan below the rack of
bottles and let boil twenty minutes after boiling begins. The
steam surrounding the bottles, or jars of milk, heats them.
Cool as quickly as possible; after a little while they may be
set into a pail of cold water. Cover the jars, or close the

" bottles with cotton wadding, before heating the milk.

KOUM1SS

1 quart of fresh milk, 1 tablespoonful of brewer’s yeast
1 1-2 tablespoonfuls of sugar, or  (fresh), or
better 1-3 a cake of compressed
1 tablespoonful of syrup as 35° S. yeast softened in 1 tablespoonful
gauge. of lukewarm water.

Heat the milk to a temperature of 100° Fahr.; add the
sweetening and yeast, and stir until thoroughly mixed, then
turn into bottles that can be tightly corked. Let the bottles
be filled to within about two inches of their full height. Cork
and tie in the corks securely. Let stand at a temperature be-
tween 60° and 70° Fahr. ten hours. Chill before using. A
tap for drawing the koumiss insures against the loss of much
of the contents of each bottle.

EGG-NOGG

12 eggs. 1 quart of milk,
24 (level) tablespoonfuls of pow- 6 wine-glasses of Jamaica Rum.
dered sugar. 6 wine-glasses of brandy.

Beat the whites and yolks of the eggs separately. When
the yolks are light add the sugar by spoonfuls, continuing to
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beat until the mixture is very light. Then add the liquor,
the brandy first, the first two glasses, drop by drop, and the
rest gently; then add the milk and turn into a punch-bowl;
stir in part of the stiff-beaten whites of the eggs and let the
rest look like a white foam on the top of the liquid. This
is improved by standing a few hours in a cool place.

EGG-NOGG, BALTIMORE STYLE (ADOLPHE MEYER)

Beat the yolks of three eggs and one-fourth a nutmeg
grated, with two ounces of powdered sugar, to the consistency
of cream; add, pouring in quietly the while, half a gill of brandy
or rum and one glass of Marsala or brown sherry; add the
whites of the eggs beaten to a stiff froth, and, when well
incorporated, a gill of cream and a pint of milk.

FRUIT DRINKS
LEMONADE (ONE GLASS)

Mix the juice of half a lemon and two or three teaspoonfuls
of sugar (sugar-syrup is better if at hand); mix until the sugar
is dissolved, then fill with cold water.

LEMONADE

1 quart of syrup at 35° 2 quarts of water.
6 lemons, juice and yellow rind.

Pour the hot syrup over the yellow rinds of the lemon, from
which every particle of the white portion has been removed,
and let stand until cold. If the flavor be desired less strong,
use the syrup cold, or less of the yellow rind. Add the juice
to the water and mix with the cold syrup. All fruit juice, ex-
cept, perhaps, pineapple, currant, and grape, is more agreeable,
if uncooked. Let the lemonade stand on the ice in a closed
jar two hours before serving.

ORANGEADE

1 quart of syrup at 35° 3 lemons, juice only.
6 oranges, juice and yellow rind. 2 quarts of water.
Prepare as lemonade.
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‘ﬂ CURRANTADE
jé ! 1 quart of red currants. 1 quart of syrup at 35°
i 1-2 pint of raspberries. 2 quarts of water.
1‘ 1 lemon, juice only,
h

B Crush the currants and raspberries, add the water and
1 filter the whole through a jelly bag. Add the syrup, cold,
it to the filtered juice, turn into jars, close tightly, and let stand
il on the ice two hours before serving. Gouffé recommends
i filtering the fruit juice for all jellies and beverages through
il a jelly bag with paper reduced to a pulp by washing it in
! plenty of water.
PINEAPPLE LEMONADE
2 cups of sugar. The juice of 3 or 4 lemons.

1 pint of water, A grated pineapple.
1 quart of water (about).

Boil the sugar and pint of water ten minutes; let cool, and
add the lemon juice and the pineapple; let stand two hours,

i

{
"i add the quart of water (charged water preferred) and serve |
wg‘ at once.

] STRAWBERRYADE

! 1 quart of syrup at 35° (Syrup gauge) Juice of 3 lemons.

; 1 pint of strawberry juice. 2 quarts of water.

! Mash the berries, add the lemon juice, and strain into the

il cold syrup; add to the water, and proceed as in lemonade.

il | Additional water will be needed in this and the other similar

b beverages.

il | FRUIT PUNCH

| 1 pineapple, or 1 quart of strawberry, currant, or i
I 1 can of grated pineapple. grape juice.

) 3 cups of boiling water. 1 bottle of charged - Apollinaris

i 8 1 cup of tea freshly made. water.,

{ The juice of 6 lemons, 1 quart of sugar, or better 3 cups of

The juice of 10 oranges. syrup at 35°.

Grate the pineapple, and boil with the water twenty min-

é 4 quarts of water.

|

i 1

il utes, or longer, then strain through a jelly-bag, pressing out




ad

1d
ds

H
n

w

FRUIT BEVERAGES 59

all the juice; let cool and add the rest of the fruit juice, the
tea and the syrup. If sugar be used, add a pint of water to
the sugar and let boil six or eight minutes; cool before using.
Add the Apollinaris water just before serving. It is better
to make the punch a few hours before the time of serving,
then let stand, closely covered, on ice to chill and ripen. Then,
when ready to serve, add the water and the Apollinaris.
Strawberries, mint leaves, or slices of banana are often added
as a garnish,

RASPBERRY SHRUB

1 quart of cider vinegar. 6 quarts of red raspberries
1 pint of sugar to each pint of juice.

Put three quarts of the berries into an earthen jar, and
pour over them the vinegar; let stand about twenty-four
hours, then strain through a jelly bag, pressing out all the
liquid; pour this liquid over a second three quarts of fresh
berries and let stand again twenty-four hours; again
strain through a jelly bag expressing the juice. Add the
sugar as above and let boil twenty minutes. Store as canned
fruit, or in bottles. To serve, use one-fourth a cup of the
shrub to three-fourths a cup of water.

GRAPE WINE (MARGARET WELLS, OHIO)

Wash and stem the grapes and squeeze through a coarse
cloth. Allow one quart of soft water to each three quarts of
juice, and three pounds of brown sugar to four quarts of
juice. Let stand six weeks in an open vessel, covered with
a light cloth, to exclude the dust, and then bottle.

CLARET CUP

1 quart of claret wine. 1-2 a cup of brandy.
1 quart of charged Apollinaris
water. Sugar syrup to sweeten.
1 pint of water, or tea. Mint leaves, if liked.
The juice of 6 lemons. Strawberries, or pieces of pineapple

Mix all the ingredients, save the Apollinaris, the mint,
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and the fruit; chill on ice. At serving add the other ingred-
ients. ;

HOT CLARET PUNCH

Heat a bottle of claret with half a cup of sugar, a piece of
stick cinnamon, half a dozen cloves, and the juice of twc
lemons; stir while the sugar dissolves, strain and serve.




CHAPTER II

Eggs

‘To make an omelette it is necessary to break eggs.”
—FRreENcH PROVERB.

AVERAGE COMPOSITION (ATWATER)

Protein
Refuse Water (by difference) Fat Ash Fuel Value
Per Per Per Per Per Per Pound
Cent. Cent. Cent. Cent. Cent. Calories

Whole egg . ..... 1.2 65.5 13.1 9.3 .9 635
Boiled whites . . . .. 86.2 13.0 v .6 250
Boiled yolks 49.5 16.1 33.3 2% 1-705

IT was our own Emerson, who said: ‘‘There is a best way
of doing everything, even if it be to boil an egg.” And yet

with eggs the best way is not “to boil” at all, but to cook
at a temperature below the boiling point of water, or, to be
exact, not above 180° Fahr. An egg possesses its highest
nutritive value in a raw state, and the higher the temperature
to which it is subjected and the longer it is exposed to heat
the more indigestible the albumen becomes. The white of
an egg is nearly pure albumen, the yolk, though rich in albu-
men, contains about 3o per cent. of fat, and is also rich in
sulphur. There are no uric acid derivatives in eggs.

No other than fresh-laid eggs can be served at the break-
fast table with full satisfaction. As the quality of the yolk,
on account of its composition, is soon impaired, it should
not be retained in the stomach longer than the time of normal
digestion. If the egg, when eaten, be no longer fresh, or if,
for any other cause, its digestion be impeded, derangement
of the stomach and intestines is liable to follow.

Eggs are digested more readily, when the whites and yolks
have been mixed thoroughly before cooking, as in scrambled
eggs and omelettes; for, in this case, the white is not taken into
the stomach in a separate hard mass.

61




62 PRACTICAL COOKING AND SERVING

Bilious people are accustomed to discard eggs in any form;
but doubtless such may eat the whites of fresh eggs, especially
when they are served in the form of a delicately baked custard,
since, in this case, the white, which is used alone, is broken
up by beating and then is diluted by the other ingredients.
It is the richness of the yolks that occasions disturbance;
thirty parts of yolk in one hundred are fat, or oil, while the
white contains but two parts of fat in one hundred.

An egg is probably at its best when about twelve hours
old. The shell of a fresh egg is full, but as the egg grows
older, the water in composition evaporates through the
porous shell, leaving a space, and the air penetrating causes
the contents to deteriorate. When first laid the yolk is sur-
rounded by the white, but evaporation leaves it nearer the
shell, and, if the egg be not left with the small end downwards,
the yolk from its weight will soon touch the shell, and con-
tact with the air quickly spoils it.

HOW TO TELL FRESH EGGS

A fresh egg feels heavy and sinks in water; the dark spot
that represents the yolk should be in the centre of the mass.
No audible sound is made, when a fresh egg is shaken; shake
one less fresh, and the beating against the shell is perceptible.

HOW TO PRESERVE EGGS

To preserve eggs for any length of time, exclude the air
by covering them with fat, wax, strong brine, or lime-water;
or pack them in sawdust, or meal.

Eggs may be kept fresh in a cool, dry place for months by
packing them, small ends down, in a bed of ordinary coarse
salt. The shells should not come in contact, and each egg
should stand upright. The salt holds the egg firm in position
and excludes the air. Fine coarse-salt, such as is often used
in freezing, is adapted to this purpose.

TO PRESERVE EGGS FOR USE IN WINTER. (MRS.
KIMBALL, STOCKBRIDGE)

Into each three gallons of water mix one pint of freshe
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slacked lime and one-half pint of common salt; put in the
eggs and cover with a board sprinkled with lime and salt.

§ TO KEEP WHITES AND YOLKS AS “LEFT OVER"

In recipes where only yolks are called for, the whites may
be kept, if carefully covered, in a cool place, for some days.
When yolks are left over, they cannot be kept as long as the
whites. The yolks should be beaten in a bowl, or cup and
carefully covered with a saucer. When they are required,
they will be found in much better condition than when
they are set away without beating (covered with cold
water). When a recipe calls for whites of eggs, and one is
to have no immediate use for yolks, drop the yolks very care-
fully, as the shells are broken, into hot water, “just off the
boil,” and, after they are cooked throughout, set aside to
serve in soup, one in each plate. Or, the cooked yolks may
be rubbed through a sieve as a garnish for a salad, or for the
top of a dish of cream-toast, or meat warmed in a sauce.

CURIOUS WAYS OF COOKING EGGS

Chef Adolphe Meyer in his little book on eggs, among other
methods of cooking, aludes to two that might be tried by
‘“*campers.”’

EGGS COOKED IN HOT ASHES

“In countries where wood fire is constantly used, the cot-
tager half buries his eggs in an upright position in hot ashes,
upon the hearth, and when a clear drop oozes on the top of
the shell the eggs are fit to be eaten.”

EGGS COOKED WITHOUT FIRE

“The most singular method of cooking eggs is that attri-
buted to the Egyptian shepherds, who, it is said, were able
to cook eggs without fire, by placing them in a sling, and
whirling them around so rapidly that the friction of the air
heated them to the exact degree required.”

Aside from the above and other singular exceptions, and
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discarding combinations of egg, milk, starchy ingredients,
etc., eggs are cooked in one of the following ways:

| 1 Boiled (in the shell)
In water, stock, etc.

2 Poached (white and yolk separate) { Shirred (in cocottes, or cases)
Moulded (in timbale cups)

| 3 Fried.

i Omelet.

Hd 4 Yolk and White mixed.
| 4l Scrambled.

BOILED EGGS

The albumen of an egg cooked in boiling water three min-
utes, the time usually indicated to secure the regulation
‘“soft-boiled”” egg, becomes tough near the shell, while the
yolk has scarcely felt the heat; eggs thus cooked cannot be
called palatable, and, in paftt, are not readily digested.
When cooked five minutes, the period considered necessary
for “hard-boiled eggs,’’ a hard, leathery mass results that is
utterly unfit for other than the strongest stomach. The
albumen of an egg begins to coagulate at 134° Fahr.; at 160°
Fahr. it is white throughout, but tender and jelly-like; this
consistency it loses at 200° Fahr., while at 212° Fahr. it be-
comes tough and indigestible.

In actual practice the white of an egg cooked by standing
half an hour in a vessel containing one pint of water kept at
160° is firm yet delicate and jelly-like, while the yolk is thick
and almost firm. Then, if the water about the eggs could
be kept at 160° Fahr., while the various degrees of consistency
desired by the different members of the family were secured,
the breakfast problem, as far as satisfactorily cooked eggs
are concerned, would be solved. But this involves too close
attention for the general cooking of eggs. It may be carried
out to perfection only in the occasional family; it may, how-
ever, be approximated very accurately as follows: For each
egg put one pint of boiling water into a hot saucepan (less
will do where several eggs are to be cooked), gently lower the
eggs into the water and let stand, uncovered, on the back of
the range, where the heat will neither be increased nor dimin-
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ished, eight or ten minutes. If wished very firm, let stand
forty or forty-five minutes, covering the saucepan after the
first five minutes.

BOILED EGGS NO. 2

Allow one quart of boiling water to four eggs. Pour the
water into an earthen jar that has been previously heated,
put in the eggs, cover the dish and wrap in a heavy flannel
cloth. The eggs will be soft-boiled in six minutes, more solid
in ten minutes.

BOILED EGGS NO. 3

Place the eggs covered with cold water over the fire and
remove at the first boil.

EGGS FOR GARNISHING

Let the eggs stand in water at 160° forty minutes; let stand
in cold water ten or fifteen minutes, then remove the shell
and cut with a sharp knife as desired. Soft-cooked eggs,
removed whole from the shells, are often served with purées
and sauces in the place of poached eggs.

STUFFED TOMATOES WITH SOFT-BOILED EGGS

Rather more than half-fill tomatoes, from which the centres
have been taken, with equal parts of cooked, chopped mush-
room-trimmings and ham, moistened slightly with mushroom
liquor, or the tomato taken from the centre. Season the
mixture with salt and pepper and bind with the yolk of an
egg, if desired, before putting in place. Bake the tomatoes
until tender, but retain the shape, if possible. When ready
to serve, dispose in each tomato a soft-boiled egg, shelled
and reheated in hot water. Garnish the dish with the mush-
room caps, from which the trimmings wer: taken, broiled
and placed on rounds of toast. Serve with cream sauce
apart, or poured over each egg.
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HARD-BOILED EGGS WITH VARIATIONS

HARD-BOILED EGGS A LA BECHAMEL

Have ready finger-length strips of toast to make a square;
place these side by side and pour over them a cup of Bechamel
sauce; pass the yolks of six hard-boiled eggs through a sieve
upon the top of the square and surround the sides with the
whites of the eggs, cut in eighths lengthwise.

BEAUREGARD EGGS

Prepare a cup of white, or cream sauce, and stir into this
the whites of four ‘“hard-boiled eggs,” chopped fine. Toast
and arrange in a serving-dish bits of bread, cut to liken the
petals of a daisy, having the petals about three inches in
length. Spread the sauce on the buttered toast and press the
yolks, seasoned with salt and pepper, in the centre to form
the centre of the daisy. Garnish with parsley between the
petals.

EGG VERMICELLI

Spread rounds of moistened, or buttered,toast with the above
white mixture and sift the yolks over the top. Mix chopped
chicken, ham, or mushrooms into the sauce, if convenient.

EGG LOAF WITH ASPARAGUS
Cooked » sparagus tips. Onion juice.
1 cup of white-sauce. Salt and pepper.

4 ‘‘hard-hoiled eggs.” Cooked asparagus.
Yolks of 6 eggs and 1 whole egg.  White-sauce.

Use cream, or chicken stock and cream, in preparing the
white sauce; add the hard-boiled eggs, chopped fine, one cup
of cooked asparagus tips, the yolks and whole egg, beaten
light, (four well-beaten eggs may be substituted) and salt and
pepper to taste; turn into a pint charlotte mould, or a bowl,
thickly buttered and lined with cooked asparagus tips. Cook,
standing in a dish of hot water, until the centre is firm. Let
stand a few moments, then turn from the mould. Serve
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with drawn butter, or Hollandaise sauce, to which a few
asparagus tips may be added. If a charlotte mould be
used, fit a buttered paper into the bottom; arrange the aspar-
agus tips in contact, or at intervals onie with another.

EGG, OR EASTER CROQUETTES

1-4 a cup of butter. 1 egg uncooked.

1-2 a cup of flour, Salt and pepper to taste.

1 cup of chicken stock. 8 or 10 ““hard-boiled " eggs.
1-4 a cup of cream. Mushrooms, or oysters.

Prepare a sauce with the butter, flour, stock and cream;
add salt and pepper, the uncooked egg, beaten light, and the
cooked whites, chopped, and yolks passed through a sieve;
chill thoroughly, then form into egg-shaped croquettes with
a bit of cooked mushroom, or a parboiled oyster in the centre
of each. Egg-and-bread-crumb and fry in deep fat. (See
Croquettes, pages 25-26.) Serve in a nest of parsley. Four eggs,
with an equal bulk of fresh mushrooms, broken in pieces and
sautéd five minutes in butter, are preferable as far as savor
is concerned.

STUFFED EGGS AU GRATIN

Cut six hard-boiled eggs in halves lengthwise; remove and
sift the yolks, then add an equal quantity of cold boiled ham,
with chicken, or tongue pounded to a paste, half a teaspoonful,
each, of paprika and mixed mustard, a few drops of onion-
juice, and uncooked yolk of egg, or sauce, as needed to shape.
With this fill the whites and press together corresponding
halves. Put three-fourths a cup of bread, cream, or tomato-
sauce in a buttered gratin dish, and arrange the eggs in the
sauce, pouring three-fourths a cup over them; sprinkle over
the top half a cup of coarse bread-crumbs sautéd in two table-
spoonfuls of butter, and set the dish in the oven to reheat.

STUFFED EGGS WITH SALAD

12 eggs. 3 tablespoonfuls of oil.
2 teaspoonfuls of French mustard. 1-2 a cup of cold-boiled ham, or
1 tablerpoonful of lemon juice. tongue.

Salt and Cayenne.
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Cook the eggs as for garnishing, page 65, then cut in halves
lengthwise; remove the yolks and rub to a smooth paste with
the oil and seasonings; add the ham or tongue, fine-chopped,
and mix thoroughly. Fill the space in the whites with this
mixture, rounding it to resemble a whole yolk. Serve on a
bed of water-cress dressed with French dressing.

STUFFED EGGS FOR PICNICS

Prepare the eggs as for stuffed eggs with salad, but cut
the eggs in halves, crosswise, instead of lengthwise; make the
mixture level with the edge of the halves of egg; brush over
the edge of one white with uncooked white of egg and press
the corresponding half closely upon it; let stand to dry. Cut
white tissue paper into pieces six inches square, fringe the
opposite sides, and roll an egg in each paper, adding with the
egg a sentiment or quotation within on a bit of paper; twist
the fringed ends in the same manner as “candy secrets.”
Serve in a small basket lined with ferns.

STUFFED EGGS, FRIED

Have eggs cooked and shelled as “‘Eggs for Garnishing,”
on page 65. With a tin tube, half an inch in diameter, remove
a cylindrical piece of white from the pointed end of each
egg: then with a small vegetable spoon empty the whites
of yolks. Pound the yolks with Bernaise, or Hollandaise
sauce, adding cooked mushrocms, chopped fine; fill the eggs
with this mixture and put the pieces of white back in place;
egg-and-bread crumb and fry, to a pale straw color, in deep
fat. Serve with Soubise, or tomato-sauce.

HARD-BOILED EGGS WITH NOODLES AND MUSHROOMS

Arrange layers of cooked-and-blanched noodles, mush-
room caps, broken in pieces and simmered in milk or broth,
and hard-boiled eggs, cut in slices, in a gratin dish. Cover
each layer with Bechamel sauce, reduced with: the mushroom
liquor. Sprinkle the whole with melted butter and grated
Parmesan cheese, and reheat in a hot oven. Garnish with
whole mushrooms and slices of egg.




EGG OR EASTER CROQUETTES. (See page 67.)

POACHED EGGS WITH SPINACH A LA CREME,

(See page 70.)







b—

EGGS, POACHED 6g

POACHED EGGS

Eggs are poached by cooking in water after they have
been taken from the shells. Without doubt, the idea of
“poaching,” as used in cookery, applies primarily to the
direct application of heated water without the intervention,
as in the case of eggs, of the shell, or an intermediate vessel;
thus we poach eggs, quenelles, or meringue, directly in the
water. But the term poaching has come to be applied to the
cooking of all articles containing eggs, either in the oven or on
the top of the range, in dishes that are surrounded with hot
water. Two things are essential to the perfection of dishes
cooked by poaching; first, the dish containing the food should
be set on a trivet—several folds of paper answer admirably—
that it may not come in contact with the vessel containing the
heated water. Secondly, the watetr in which the cooking
is to be done should be at the boiling point when it is poured
about the dish containing the food, but it should not be
allowed to boil thereafter.

But to return to poached eggs. Kitchiner says that “the
cook who wishes to display her skill in poaching must en-
deavor to procure eggs that have been laid a couple of days."”
The white of new-laid eggs is milky, easily dissolved and
separated in water, but, on the other hand, if too stale, the
cell-walls do not remain firm, and the eggs flatten out. Kitch-
iner probably is about right. When poached to perfection
the egg throughout is jelly-like, the golden yolk just showing
through a “transparent veil” of white. To secure this con-
dition brush over the bottom of an iron frying-pan with
butter, or oil, then partly fill with boiling water, adding salt, or
a little lemon juice, or vinegar; break the eggs one after
another into a cup and turn them into the water, which should
not be let boil, or even simmer. The top of the yolk should
slightly emerge from the water; if the yolk be covered, care-
fully dip out some of the water; if too much is visible, add
more water very carefully, so as not to disturb the eggs; let
stand until the egg is cooked to the consistency desired, then
remove with a skimmer and arrange on slices of bread toasted,
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after removing the crusts, and buttered. If the eggs be of
proper age and poached carefully, they will not need trimming.
It is an open question whether trimming ever improves their
appearance. Add a few bits of water-cress, or parsley, to
complete the dish.

POACHED EGGS, FRENCH STYLE

Eggs poached, French style resemble in appearance and
shape a soft-boiled egg removed whole from the shell. They
are used principally to garnish a crust, or crouton, filled with
purée. For success the eggs must be just about twenty-four
hours old and cooked one at a time. Have about a quart of
water, to which a teaspoonful of salt and a tablespoonful of
vinegar has been added, boiling violently. Break the shell
and turn the contents, at once, on to the water at a point where
there is the greatest agitation. The high temperature of
the water and the acid harden the albumen upon the outside
and keep the egg whole. The egg should be kept in motion
either by the boiling water, or the use of a skimmer; this
tends to keep the mass oval in shape. Remove with a
skimmer and drain before setting in place.

POACHED EGG, HYGIENIC FASHION

Add a few grains of salt to the white of an egg, beat until dry
and turn into a buttered glass, or.a china bowl; form a nest
on the top for the yolk. Set the glass on a trivet, in a covered
dish of lukewarm water, and let cook until the egg is set and
rises in the glass. Do not let the water boil around the glass.

WITH TOAST

Pile the beaten white of an egg on a round slice of toast,
giving it the form of a nest; drop in the yolk and let cook in
a moderate oven until set. In this case the toast takes the
place of the water. At discretion the toast may first be
spread with anchovy paste, fine-chopped ham, or chicken,
stirred into a white sauce.

POACHED EGGS WITH SPINACH A LA CREME

Cook half a peck of spinach (see page 309) drain and chop.
Cook two tablespoonfuls of flour in two of butter; add ha *
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cup of cream, and when well blended and smooth add the
spinach with salt and pepper as needed; cook and stir until
well mixed, then spread on rounds of toast, or fried bread
and place a poached egg on top; sprinkle the yolk with fine-
chopped parsley if desired.

POACHED EGGS WITH CREAMED SALMON

Brush the cases (see Bread Croustades, page 28) with melted
butter and brown in the oven; fill with fresh salmon cooked,
(canned salmon may be used), flaked and heated in a cup of
hot cream-sauce. Dispose a poached egg above the salmon.
Serve garnished with parsley and slices of lemon.

POACHED EGGS WITH CREAMED CELERY

Arrange poached eggs in a circle on rounds of hot buttered
toast; fill in the centre of the circle with a pint of celery, cut
into inch lengths and cooked in boiling water until tender
(about two hours), then stirred into a cup and a half of cream-
sauce. In making the sauce use half water in which the
celery was cooked and half cream.

POACHED EGGS WITH ANCHOVY TOAST

Toast rounds of bread, spread with anchovy paste and
place a poached egg on top of each round.

EGGS POACHED IN CONSOMME

Use consomme instead of water, poaching one or two eggs
at a time; thicken the consomme, add a few spoonfuls of
cream and pour around or over the eggs, arranged on slices
of toast.

POACHED EGGS, COUNTESS STYLE

Fill puff-paste patties with asparagus tips, cooked and
well-buttered; cover with a poached egg and surround with
cream, velouté, or Hollandaise sauce. If the cream-sauce
made thick with purée of asparagus, be used in the patties
with the egg above, the dish becomes poached eggs with
cream of asparagus.
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POACHED EGGS, SICILIAN FASHION

Fill bread croustades, or puff-paste cases with cooked and
sifted chicken livers, mixed with cream or velouté sauce to
form a thick purée; place a poached egg above. Pour
tomato-sauce over, or around the croutons.

POACHED EGGS, CREOLE STYLE

1 can of tomatoes. 2 tablespoonfuls of butter,

1 green pepper, shredded. Salt and pepper.

Toast. 1 tablespoonful of lemon juice, or
5 eggs. vinegar.

Stew the tomatoes and pepper until the tomato is reduced
one-half; turn on to a serving-dish, arrange on the tomato
five rounds of toast, and upon each of these a poached egg.
Melt and brown the butter, add the vinegar, or lemon juice,
and, when the liquid boils, pour the sauce over the eggs;
sprinkle with salt and pepper and serve at once.

SALPICON OF EGGS IN CASSEROLES, PATTY.SHELLS, ETC.

The whites of 6 eggs. The yolks of 6 eggs.
6 tablespoonfuls of thin cream. 6 tablespoonfuls of consommé, or
Salt and pepper. chicken broth.

Beat the whites and yolks separately, and only until well
broken up; add the liquid and seasonings and strain into
two well-buttered moulds, the yolks in one, the whites in
the other. Poach in a moderate over until the centres are
firm. Unmould when cold, cut in thin slices and stamp out
into figures. Reheat with truffles and smoked tongue, also
cut out in figures, in Bechamel, velouté, or supreme sauce.
Serve in patty-shells, Swedish timbale cases, cocottes, china,
or paper cases. If paper cases be the choice, brush them
over with oil, or melted butter and dry them in the oven
before using.

SHIRRED EGGS ((EUFS SUR LE PLAT.) AU MIROIR. EGG
IN COCOTTES

Eggs poached in a dish are said to be shirred; when the
eggs are basted with melted butter during the cooking, to




STUFFED EGGS AU GRATIN. (See page 67.) SALPICON OF EGGS IN PATTY SHELLS. (See page 72.)

STUFFED TOMATOES WITH SOFT-BOILED EGGS. SOFT-COOKED EGGS, SICILIAN FASHION.
(See page 65.) (See page 72.)
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give them a glossy, shiny appearance, the dish is called au
miroir. Often the eggs are served in the dish in which they
are cooked; at other times, especially where several are cooked
in the same dish, they are cut with a round paste-cutter and
served on croutons, or on a garnish. Eggs are shirred in
flat dishes, in cases of china, or paper, or in cocottes. A
cocotte is a small earthen saucepan with a handle, standing
on three feet. These are usually of Sarreguemines ware.
The china cases are in various styles; some are provided with
a saucer upon which the case rests for serving. When paper
cases are used, a second larger case receives the case in which
the egg is cooked.

I

Mix two tablespoonfuls, each, of bread-crumbs and chopped
chicken, or ham (or use bread alone) with cream to make a
batter; season with salt and pepper. Line a buttered cocotte,
or case (china, or paper) with the batter, break an egg into
the dish, and, if desired, cover with batter; bake on a folded
paper in a dish containing hot water, until the egg is set.
Serve from the dish.

II

Sauté a handful of chopped mushrooms with a Lttle onion
juice in butter five minutes; add a little chopped parsley,
sprinkle the same on the bottom and sides of a buttered
shirrer or cocotte, and break the egg into the dish; sprinkle
with the fine herbs and cook as above, basting two or three
times with melted butter.

EGGS SHIRRED IN TOMATOES (AU MIROIR)

Cut circular pieces from the stem ends of the tomatoes
and remove part of the pulp; season with salt and pepper,
also with onion juice and parsley, if desired; break an egg
into each tomato and cook in a slow oven until the egg is set,
basting with melted butter. Serve on rounds of buttered
toast; or, put the tomatoes into the oven on rounds of bread
brushed over on all sides with melted butter; remove the
tomatoes on the bread to the serving-dish. Garnish with

—
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curled celery. Serve with cream-sauce apart, or poured
around the toast.

EGGS SHIRRED WITH CHICKEN FORCEMEAT

Line buttered china cups with chicken forcemeat (see page
257); break an egg into the centre of each cup, cover with
buttered paper and let poach, standing on a folded paper in
a dish of hot water, about ten minutes. Serve with or with-
out a spoonful of Bechamel sauce poured over the top of
each egg.

EGGS WITH MASHED POTATO

Pipe a Duchess potato mixture (see page 291), or a well
seasoned mashed-potato mixture as a border around the
inside of an individual egg-dish; spread cooked fine herbs
(see page 23), or bits of meat, or fish in a sauce over the open
space on the bottom of the dish; above this break two eggs.
Cook in the oven until the eggs are set. Sprinkle the yolks
with pepper and serve at once.

EGGS A LA PARISIENNE (MOULDED EGGS)

Sprinkle the inside of buttered dariole moulds with fine-
chopped parsley. Break an egg into each mould, dust with
salt and pepper, set on a folded paper in a pan of hot water,
and let poach, covered, on the top of the range, or in the oven,
as convenient, until the eggs are firm, then turn from the
moulds onto a hot serving-dish. Have ready a can of tomatoes
that have been cooked fifteen minutes with a slice of onion
and passed through a sieve; season with salt and pepper and
reheat with a cup of canned mushrooms, or let simmer ten
minutes with a cup of fresh mushrooms, peeled and sautéd
in two tablespoonfuls of butter. Pour the tomatoes and
mushrooms about the eggs and serve at once.

EGGS MOULDED IN PIMENTOS

Line buttered timbale, or dariole moulds with canned
pimentos (a can costing eighteen cents contains a dozen
pimentos); break an egg into each mould, and poach until
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the egg is set; then turn from the moulds on to rounds of
buttered toast and serve with cream-sauce.
FRIED EGGS

Have plenty of fat, not too hot, in a frying-pan; break the
eggs, one by one, into a cup and turn them into the fat (don’t
crowd the pan); if the fat bubbles and spatters it is too hot;
with a spoon dip the fat and pour it over the eggs. When the
yolks are covered with a transparent film, remove to slices of
broiled ham cut a little larger than the eggs. Eggs may be
fried and present an appearance as delicate as when they are
poached. An egg fried brown is most indigestible and no
additional flavour is gained thereby.

EGGS WITH BROWN BUTTER

8 eggs. 1-2 a cup of butter,
Salt and pepper. 1 tablespoonful of vinegar.

Heat half the butter in a frying-pan over a strong fire; when
it is turning brown remove to a cooler place. Have ready the

rest of the butter in a second frying-pan and into this carefully
break the eggs without injuring the yolks; sprinkle with salt
and pepper; pour the browned butter carefully over the surface
of the eggs and put the vinegar on to heat in this frying-pan.
When the whites become set, or firm, remove to a serving-
dish and pour the vinegar over them.

SCRAMBLED EGGS

Butter a sauté-pan generously; add the eggs, beaten and
seasoned as for a French omelet, also, if desired, half as many
tablespoonfuls of cream, or water, as eggs—the liquid will
give a more custard-like appearance to the dish. Stir the
eggs, continually, until they are of a soft, creamy consistency
throughout; the last of the cooking should be done by the
heat of the pan. Serve at once. Scrambled eggs may be
varied by the addition of any of the articles usually added
to omelets. These materials may be chopped fine, or cut
in small distinct cubes: they should be mixed with the eggs
just before the pan is taken from the fire. Scrambled eggs
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may be served simply with a sprig of parsley, or on toast, or
in cases with or without a sauce.

SCRAMBLED EGGS AND TOMATOES, SPINACH BORDER

Cook half a peck of spinach in broth. Chop fine. Season
and form into a ring on a dish. Beat six eggs; add salt,
pepper, and half a cup of canned tomatoes; mix thoroughly.
Turn into a hot omelet-pan over two tablespoonfuls of melted
butter; stir until the mixture is lightly set, then turn into
the centre of the spinach-dish, garnish and serve hot.

EGGS A LA BUCKINGHAM

§ slices of toast. 1-2 a teaspoonful of salt.

1 cup of cream sauce. Pepper.

5 eggs. 3 tablespoonfuls of cream, or
5 tablespoonfuls of grated cheese. water, if desired.

Dip the edges of the toast in boiling salted water, then in
the sauce; pour the sauce over the toast, and above this the
eggs scrambled with the seasonings and liquid. Sprinkle
the top with the cheese and set the dish in the oven just long
enough to melt the cheese; then serve at once.

EGGS, LOWELL STYLE

Cut tomatoes in halves crosswise; dip in oil, or melted
butter, then in fine bread, or cracker crumbs, and broil over
a rather slow fire. Set aside to keep hot. Melt three table-
spoonfuls of butter, pour in half a dozen eggs,—beaten until
whites and yolks are well mixed,—season with half a tea-
spoonful of salt, a dash of pepper and dilute with five table-
spoonfuls of water; stir a moment, then add five table-
spoonfuls of grated cheese and stir until the cheese is melted
and the eggs are set. Put the mixture on buttered rounds
of toast with half a tomato above.

OMELETS
All omelets may be grouped under one or the other of two

classes: the French, or the puffy. There are many varieties
and modifications of these two classes; but in reality, if these
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be examined carefully, they will be found to belong to the
one or the other group.

THE EGG

In most of the recipes given below the whole of the egg
is used, but by preference the number of yolks should exceed
that of the whites, as an omelet more tender and of looser
texture results, Thudicum asserts, that all cookery books,
up to 1840, omit a number, up to half, of all the whites, and
Kitchiner says that no art can prevent an omelet being hard,
if too much of the white be left in it.

THE PAN

The pan should be thin, as quick cooking is of importance;
it should not be large, as one of the first requisites in a perfect
omelet is thickness. The greatest care and skill are needed
to secure an omelet in which the eggs are not liquid, but barely
set.

UTENSIL FOR SERVING

A spoon, or fork is the proper utensil for serving. If a
knife needs be used the omelet is a failure.

FRENCH OMELET

To make a French omelet, break the eggs into a bowl; add
as many tablespoonfuls of water as there are eggs, counting
two yolks as a whole egg, and for each three eggs, a dash of
pepper and one-fourth a teaspoonful of salt; beat the eggs
with a spoon, or fork, until a spoonful can be taken up; then
strain into another bowl. If a mild flavor of garlic be agree-
able, rub the inside of the bowl into which the eggs are to be
broken with a clove of garlic. Have ready in the cleanest,
smoothest, and thinnest of frying-pans, a tablespoonful of
melted butter; into this pour the egg mixture, set on a hot
part of the range for a moment, then, with a thin knife, or
spatula, separate the cooked portion from the side of the
frying-pan, and gently rock the pan back and forth, the
side next the handle raised as the pan is pushed forward
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and the opposite side raised as it is brought back, that the
uncooked part may run down next the pan. When creamy
throughout, begin at the side of the pan next the handle and
roll the omelet, letting the pan rest on the stove a moment,
until the omelet is browned slightly, then add a little butter,
if needed, and turn on to a hot platter.

FORMULA FOR A THREE-EGG OMELET

} 2 whole eggs. 1-4 a teaspoonful of sal$,
?{ { 2 yolks of eggs. Dash of pepper.
t i 3 tablespoonfuls of water. 1 tablespoonful of butter,

[ M
A PUFFY OMELET

: To make a puffy omelet, beat the whites of the eggs until
' dry; beat the yolks until light-colored and thick; add to the
yolks a tablespoonful of water for each yolk, and one-fourth
iy a teaspoonful of salt, and a dash of pepper for each three
{ f yolks; mix together thoroughly, and turn over the beaten
whites, then cut and fold the whites into the yolk mixture.
Have the pan buttered and hot as before, turn in the mixture,
spreading it evenly over the pan. Let stand for about two
minutes, where there is a moderate heat, then set in the oven
to cook the top slightly. Just as soon as a knife—thrust into
the centre of the omelet—comes out nearly clean, remove from
the oven, cut across the centre of the top, at right angles to
the handle, fold the part nearest the handle over the other
| part, and turn onto a hot platter.

f Either the plain French omelet, or the puffy omelet may
1 be varied by the use of a filling, or a garnish, or both. The
filling, if fine chopped, as parsley, or other herbs, may be
mixed with the body of the omelet; though by “filling” we
usually mean a little of the desired article chopped fine or ¢
| cut in small cubes, perhaps mixed with a sauce, sprinkled on
! to the surface of the omelet before it is folded. When used
as a garnish the article is mixed with a sauce and poured
about the omelet. Green, or canned peas in white sauce,
mushrooms, fresh or canned, macaroni in tomato-sauce,
oysters in cream-sauce, fine-chopped ham, or chicken, aspar-

=
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agus-tips, and tomatoes are among the favorite fillings and
garnishes.

OMELETS WITH A STARCHY FOUNDATION

Oftentimes an omelet is desired that will keep in good con-
dition a short interval after it has been made. In this case,
a thickening ingredient is added to help hold up the eggs.
In order to be either wholesome, or palatable, this foundation
must be thoroughly cooked before the eggs are added. While
dishes of this class are called omelets, they belong more pro-
perly to the group of pancakes.

MRS. GRANT'S OMELET

1 cup of sweet milk. 1-2 a teaspoonful of salt.
2 tablespoonfuls of butter. Dash of pepper.
2 tablespoonfuls of flour. 5 eggs.

2 tablespoonfuls of butter.

With the first five ingredients make a white sauce; stir this
gradually into the beaten yolks of the eggs, then fold in the
whites of the eggs beaten dry. Melt the last two tablespoon-
fuls of butter in the omelet-pan, pour in the mixture and
cook as a puffy omelet. Fine-chopped ham, chicken, oysters
parboiled and cut in pieces, mushrooms cut in pieces, etc.,
etc. may be added to the sauce with the yolks of eggs.

RICE OMELET

2 tablespoonfuls of butter. 1-2 a teaspoonful of salt.
2 eggs. 1 cup of warm, boiled rice.

Beat the eggs, and add the salt and rice; the grains of rice
should be whole and each held separately in the egg mixture;
if the rice be very dry, add two tablespoonfuls of milk. Cook
as a puffy omelet.




CHAPTER III

Fish and Its Cookery. Frogs and Terrapin

by ve;hy fresh and sweet, Sir—
The fish was taken but this night."”
~—BeAumoNT and FLETCHER.

Fish with Scales Qustiin
Bivalves. Clams.
Scallops.
Fish 4 Shell Fish. Soikaiien:
Crustaceans, § Crabs.
Shrimps.

| Frogs, Turtle, Terrapin

CHEMICAL COMPOSITIONS OF FISH (ATWATER)
AS PURCHASED

Protein. Carbohy- Fuel Value
Refuse, Water. by diff'ence. Fat. drates. Ash. per pound

8.
9
10.
16.
5
8.
15.
10.
£3:
9.
20.
10.
13.
9.

B s soodsons 51.2 387.
Bluefish . ..... 48.6 40.
Cod, whole....29.9 58.
Cod steaks . ... 9.2 72.
Flounder . ....61.5 39,
Haddock . ....51.0 40.

61.

40.

48.

35
Shad roe, . ... 71.
L 41.9 46.
Spanish . ..... 34.6 44.
Brook Trout..48.1 40.

28 sxes 255
210

215
335
11§
165
470
365
600
380
6oo
230
525
230

=
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FISH PRESERVED AND CANNED

Protein. Carbohy- 1 Val
Refuse, Water. bydioﬂ"lence. Fat. dnm? Ash. o .‘:ic.

per poun
Salt Cod...... 24.9 40.2  16.0 e e | SEE 315
Boneless Salt
OB o vivenisinn 1.6 54.8 28.6 o8 seee 24,7 545
Smoked
Halibut . ..... 7.0 40.0. 10.3 34.0. .0 28:0 950

Salt Mackerel..19.7 34.8 13.0 93.8 ,... 20.4 1.258
Canned Salmon.1/+ 2 $0.8 190.8 7.8 v 40 680
Canned

Sardines . ..... O A T AN 1Y SR 950
SHELLFISH. FRESH
Protein. Carbohy- Fuel Value
Refuse. Water. by diff'ence. Fat. drates. Ash. per pound
Long Clams
in shell........ 41.9  49.9 5.0 O X2 28 140
Round Clams...67.5 28.0 2.1 o8 B4l .9 70
Lobstersin Shell.61.7 30.7 5.9 .7 .2 .8 140
Oysters in shell,.81.4 16.1 1.2 .2 " 4 45
Oysters, solid....... 88.3 0,0 .. 5.8,  3:8 B2 230

Fish contains all the elements of meatin an easily digested
form; on this account it is adapted to the needs of old and
young alike, and especially to sedentary people. In primitive
times, when each man supplied his own larder at first hand,
fish-abounding streams were chosen for the abodes of men.
As peoples grew in culture and refinement their written his-
tory, both sacred and profane, contains frequent allusions
to the capture, cooking, and eating of fish.

It is said that the Emperor Charles V. visited the grave
of the man who systematically introduced into the Nether-
lands the preservation of herring by salting, smoking, and
drying them, as a benefactor of mankind. Lucullus, at great
expense, connected a lake near Naples with the sea, in which
he might keep sea-fish alive. We catch a glimpse of the life of
the age in the passage of sacred history where Simon Peter
says, “I go a-fishing,” and we marvel at the great draught of
fishes after the long night of discouragement. What reader
does not experience a thrill of the satisfaction that must
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have been felt by those weary men. on landing, at sight of
the “fire of coals and fish laid thereon and bread.”

On account of abundance, many varieties of fish are inex-
pensive. The price even of the choicest species, barring
mollusks and crustaceans, in season, is not high, when it is
compared with the cost of the best cuts of meat.

Though fish has been a staple in food since the earliest
times, yet the serving of fish in such form that it can be eaten
with pleasure by people of delicate and asthetic tendencies
is of more recent date. This only affords additional proof
that the cultivation of a people is determined by the manner
in which they cook and serve their meals.

Notwithstanding all the shippers tell us of the conveniences
of transportation, and of flavor preserved by keeping fish
packed in ice for some days, we are inclined to be sceptical,
and fear that housekeepers who dwell far inland, will not find
in their markets sea-food in prime condition. In the vicinity
of the Great Lakes, however, excellent white-fish and lake
trout make up, in part, for this deficiency. Brook trout,
than which few fish are more highly prized, are plentiful
in many a mountain stream, and fresh-water lakes are destined
to be stocked with the black-bass and other edible fishes. In-
deed, since cultivated trout can be sold at a profit, and the
supply is said never to equal the demand, there would
seem to be an opportunity here for a paying business
venture.

Of salt-water fish, cod, haddock, and halibut, are the staples.
Common mackerel appear about the first of April, the Spanish
about the fifteenth of the same month. Spanish mackerel
is sold at twenty-five cents per pound, the common, at so
much a fish, the price depending upon the season and size
of the fish. Both are very handsome. They are easily dis-
tinguished by their color and marking. Indeed, from its
marking the fish takes its name, this being derived from the
Latin word macula, meaning a spot. The common mackerel
is usually smaller in size than the Spanish, and the dark blue
above is covered with many wavy, blackish cross-streaks.
The Spanish mackerel is bluish and silvery above, with bright




FISH AND ITS COOKERY 83

reflections, and upon the sides are many roundish bronze
spots.

The huge sword-fish, from which firm slices may be cut,
is in season from July to September. Bluefish abound in
May, when deep-sea fishing becomes possible. Frozen salmon
may be found, in the Eastern markets, during the winter and
spring, but the season begins in June. Salted salmon is
especially deserving of mention, for even after the salting
and freshening processes have been completed, the fish is
very rich, both in nitrogenous elements and in fat; it is good
either boiled, or broiled.

Salt codfish may be so cooked as to make a most palatable
and wholesome breakfast or luncheon dish. It is com-
paratively easy of digestion, and is said to be particularly
good for children, troubled with complaints incident to hot
weather. It also acts as a sedative, in cases of dyspepsia
caused by fermentation.

Shad are taken at Charleston in January, at Norfolk in
February, at New York near the last of March, or the first
of April, and at Boston by the end of April. The fish come
from the south, running up the rivers from the sea to deposit
their spawn in fresh water.

The season for brook-trout begins April first. They come
just in time to take the place of smelts, whic\. are then no
longer seasonable. The fishery of white-bait begins in April.
This delicacy in fish, served at the popular clubs, is made
fashionable on account of the Ministerial white-bait dinner
given at Greenwich just before the prorogation of Parliament.
The labor involved in preparing and cooking this tiny fish
is a drawback against its large consumption.

TO DETERMINE THE FRESHNESS OF FISH

Of fresh fish there is no odor; the flesh is firm, bright, and
crisp-looking; the eyes are bright, not dull and lustreless,
and the gills are of a bright red color.
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PREPARATION OF FISH FOR COOKERY
TO CLEAN FISH

Fish, either salt or fresh, is the better if it be cleaned and
drawn immediately on being taken from the water. This
is- emphatically true in the case of fresh-water fish. Fish
cleaned at the market will need additional attention. Begin
at the tail and scrape the fish to remcve scales. See that
the flesh be clean close to the backbone. Wash quickly,
inside and out, but do not let the fish stand in the water,
drain and dry.

Let stand, skin side down, upon the ice until time of cooking.
This, according to Izaak Walton, should be speedy. Mackerel
and bluefish, in particular, after transportation, even on ice,
scarcely resemble the same fish, when it is eaten within a
few hours after it has been taken from the salt water.

SERVING FISH

If the fish is to be served whole, leave head and tail intact,
but remove the eyes and cut off the fins. In whatever way
the fish be cooked, it should be carefully drained and mounted;
use parsley or cress most lavishly in its garnishing.

TO REMOVE THE SKIN

It is a very simple matter to remove the bones also the
skin from some kinds of fish, thus leaving the flesh clear and
intact. Cut off the fins along the back, and then a strip of
skin less than half an inch wide down the full length of the
back; also cut the skin around the head. Dip the fingers
in salt that they may not slip, then, after loosening the skin
below the head, draw it off from one side of the fish, by pulling
gently with one hand and pushing with the back of a knife
held in the other hand, so as to keep the flesh whole; repeat the
process on the other side of the fish.

TO BONE A FISH

Beginning at the tail, on one side, slip the knife in between
the flesh and the bone and cleave the flesh from the bone its




BAKED HALIBUT, BONE REMOVED AFTER BAKING.
Garnish: Oyster croquettes (egg-shaped) and parsley

TURBANS OF HALIBUT AND BOILED POTATO BALLS
Garnish: Chopped parsley. (See page o4.)

R ———

FILLET OF FLOUNDER SERVED IN SILVER CASSEROLE. (See page 85.)
Fillets baked in large dish and transferred to individual dishes.
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entire length; this gives one fillet; remove the other in the
same manner. These fillets may be cooked whole, or cut
in such pieces as are desired. Halibut cut in transverse
slices, half an inch thick, is filleted by removing the skin on
the edge and the single piece of bone from the centre. Each
slice thus gives four fillets. Fillets of halibut and flounders
are often sold as “fillets of sole.” The sole is not found in
our waters. The inexpensive flounder, dear to memory
through the fairy tales of Grimm, will be found when
filleted and served with tomato, or other piquant sauce, a
most appetizing tid-bit; but it is not quite the equal of the
English sole. The more expensive chicken halibut is con-
sidered by many superior to sole. Large fillets from cod
or haddock may be baked on an oiled fish-sheet with an oyster
or bread-stuffing between and buttered crumbs above. If
small, they may be marinated, rolled and fastened in shape
with a small skewer or wooden toothpick. Butter the
skewers that they may be easily withdrawn after the fish
is cooked. These fillets may be braised, baked, or, after
egging and bread-crumbing, fried.

Frozen fish need to be thawed out in cold water, then
cooked at once.

GENERAL WAYS OF COOKING FISH

Fish may be boiled, braised, baked, broiled, or fried, accord-
ing to individual fancy, but a certain way is more suitable
for some varieties than it is for another. Red-blooded fish,
as salmon, bluefish, and mackerel, in which the fat is dis-
tributed throughout the fish, being rich and moist, should
be cooked by other methods than sautéing and frying. Any
white-blooded fish, as cod, haddock, and halibut, in which the
fat is concentrated in the liver, will bear cooking by these latter
methods.

Salmon, which possesses a higher nutritive value than
meat, chiefly on account of the large proportion or fat in com-
position, may be cooked in boiling water, which, as a general
rule, unless the water be used as stock, is a “vasteful way of
cooking fish. When the white varieties are cooked in water

R i
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they need be supplemented by rich sauces; and when baked
they must be basted often, or they will be dry and tasteless.
All figh, like veal and pork, must be thoroughly cooked, lest
they be worse than unpalatable, that is, positively inimical to
health. If cooked too long, however, fish loses flavor
and is “woolly.”

COOKING FISH IN BOILING LIQUID

In cooking fish in boiling liquid, two things must be kept
in view: appearance and nutritive effect. Cold liquid draws
out the juices, while plunging a fish in boiling water causes
the skin to contract and crack.

In consequence, a medium course must be pursued. Lower
the fish, fastened in an upright position, if whole, on a fish-
rack, or sheet, or, in the absence of this useful utensil, coiled
in a frying basket or tied in a piece of cheesecloth, into warm
liquid and bring quickly to the boiling point; then let simmer
until the flesh separates readily from the bones, and no longer.
After simmering begins cooking will take from five to eight
minutes a pound, according to the thickness of the fish.

Let the liquid just cover the fish; add a generous teaspoon-
ful of salt and a tablespoonful of vinegar or lemon juice to
each two quarts of water, or milk and water, or court bouillon.
When the fish is cooked, let drain over the kettle; dress with
care on a folded napkin, to absorb any liquid from the fish.
Garnish plentifully with fresh parsley or cress. Serve with
Hollandaise, Bechamel, or drawn-butter-sauce. Lobster or
pickles may be added to any of these sauces. Boiled potato
balls are often served on the dish with the fish. A fish-kettle
with rack or sheet is of great convenience in draining and
removing a fish whole and shapely to the platter.

BROILING FISH

Fish that when dressed presents a thin flat surface, par-
ticularly those varieties in which the oil is distributed through-
out the flesh, as shad, bluefish and mackerel, are usually
broiled. Without doubt the best results in broiling are
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obtained with the charcoal fire; but electricity, or gas, which
may be extinguished as soon as the cooking is done, is often
most convenient. The lower oven of a gas-range furnishes a
most excellent place for broiling a live lobster or “planking”
a fish. Before broiling a fish, brush well with butter or oil,
and be very careful that the fire be not too hot. After the
first few seconds, the fish should be drawn away from the
fire and cooked even more slowly. Many varieties of fish,
if they be subjected to a fierce heat, become hard and indigest-
ible. Mackerel and bluefish of fair size require fifteen or
twenty minutes’ slow cooking. Baste with butter once or
twice. The latter part of the cooking, particularly when the
fish is thick, will be most successfully carried on in the oven.
The broiler needs be placed in the oven over a dripping-
pan. Have the broiler hot and well oiled before the fish
is put in it, and turn every ten seconds in cooking the flesh
side, oftener in cooking the skin side, to avoid burning.
Brush halibut or other dry fish generously with oil or butter,
roll in soft bread-crumbs and broil. With a sharp knife
carefully separate the fish from the broiler (double-wire broiler)
on both sides, then slide onto the dish. Spread with maitre
d’hotel butter. A planked fish is broiled or roasted without
turning; after the first ten seconds, it should be withdrawn
some distance from the fire. The plank should be heated
and oiled before the fish is fastened to it.

COURT BOUILLON

1 stalk of celery cut fine. 3 or 4 cloves,

1 carrot cut fine. 1-4 a small pepper without seeds.

1 onion cut fine, 1-2 a bay leaf.

2 quarts of water. 1 teaspoonful of salt.

1 cup of cider vinegar. Fish trimmings if at hand.

3 tablespoonfuls of butter or 2 sprigs of parsley.

drippings.

Sauté the vegetables in the butter; add the other ingredients,
let boil and skim, then cool a little and proceed as above.
This liquid may be used in making the sauce, or it may be
strained and kept for future use like any stock.
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BAKING FISH

Fish may be baked whole, in large, thick slices, or in fillets.
The natural dryness of white-blooded fish must be obviated
as much as possible by basting. Shad, halibut, salmon,
bluefish, whitefish, and bass are among those commonly
baked. A fish to be served whole is usually trussed in an
upright position. A fish-sheet is of great assistance in remov-
ing the fish in perfect shape to the platter. A very good sheet
may be made by any tinner and sold for twenty-five cents,
each, at fifty per cent. profit. Select a piece of tin smaller
than the baking-pan, to facilitate basting; perforate with a
dozen, or more round holes, half an inch in diameter, in alter-
nate rows opposite each other; finish with or without a wired
edge; wire handles at the ends are a necessity.

STUFFING

A baked fish is usually stuffed; after the body is filled with
the stuffing, but not too full, as the material will swell, sew

up the opening with a trussing needle. Usually gashes are
cut in the sides of the fish into which strips of fat pork are laid.

TRUSSING

The fish may be trussed in a circle, or in the shape of the
letter S. To truss in a circle, pass the tail through the sockets
of the eyes, then run a steel skewer dipped in melted butter
through the tail, letting the point rest on the baking-dish;
the head will hold it in place. To skewer in the shape of an
S, run the trussing-needle, threaded with a double cord,
through the head, middle of the body, and the tail, shorten
the cord until the shape desired is secured, then tie securely.
Brush over the fish-sheet or bottom of the pan with oil, or
butter before the fish is set in place; or slices of fat pork may
be used. Dredge the fish with salt, pepper, and flour. Put
slices of pork on the top. Baste with the drippings from the
pork, adding a little hot water if needed. Salmon is often
enveloped in an oiled paper before baking, as thereby the
tempering of the heat preserves the color.
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FRIED FISH

Most fish are very delicate in savor, and this is conserved
by cooking in no way as in frying; that is, if the frying be
properly done. Small fish and fillets are most suitable for
frying. After the fish are properly cleaned, washed, and
dried, season with salt and pepper, roll in flour, then egg-and-
breadcrumb. However, if one has not mastered the art of
frying, and fear lest she send fat-soaked fish to the table, do
not, on any account, attempt to cook fish in this way; for the
disorganized products evolved from fat raised to a high tem-
perature are neither appetizing nor wholesome.

In frying fish, attention must be given to three points:
every part should be covered with the egg and crumbs, that
a fat-proof covering be formed; at the moment of immersion,
the fat should be smoking hot, and this heat should be well
maintained until the fish is cooked; and, lastly, the fish should
be thoroughly drained after the frying has been completed.
Serve on a folded napkin, or dish-paper.

SAUTED FISH

Small fish, as brook-trout, or fish cut in pieces, as halibut,
aresautéd. Dry fish, like halibut, needs stand in a marinade
some time before cooking; wipe the fish dry, season with salt
and pepper, then roll in flour, or in sifted dry breadcrumbs;
cook in hot fat, tried out of salt pork, until of a golden brown,
then turn with a broad-bladed knife and cook on the other
side. There should be little fat in the pan, just enough to
cover well the pan and keep the fish from clinging. Garnish
with parsley and slices of lemon.

SPECIAL DISHES OF FISH COOKED ACCORDING TO THE
PREVIOUS DIRECTIONS, WITH VARIATIONS
BOILED HALIBUT

Cook a three-pound slice, thick rather than long, of halibut,
according to directions previously given, about twenty-five
minutes; drain and remove the skin and bone from the centre.
Place on a napkin; garnish with potato croquettes and par-
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boiled oysters. Serve with Hollandaise, Bechamel, or drawn:
butter sauce. Boiled halibut presents a good appearance,
as it does not fall to pieces readily. i

BOILED SALMON

Surround a middle cut of salmon, boiled according to prev-
ious directions, with potato-balls; fill the open space in the J
fish with parsley or cress, and sprinkle the potatoes with a f
little of the same, chopped fine. Serve with Bernaise, Hol-
landaise, or other sauce. For a grand occasion, serve with
nonpariel sauce, i.e., a Hollandaise sauce to which have been
added lobster-butter, white of egg in cubes, and mushrooms,
cut in pieces. When fresh salmon is not in the market, occa-
sionally frozen salmon, which sells for eighteen or twenty
| cents per pound, is very acceptable. Thaw in cold water
and cook as soon as it is thawed.

BOILED COD

i
" The head and shoulders of cod are considered the best part
i for boiling; the tail of the fish is thin and apt to become over-
il cooked before the thicker part is cooked.

i When fish is boiled in milk and water, the acid needs be
i omitted. When cod, in particular, is properly ‘boiled,”
it the juices, in jelly-like consistency, may be seen between the |
easily flaked fish. |

SMELTS COOKED IN BOILING LIQUID |

? ; Smelts are often boiled. Cook only few at a time from
five to eight minutes, after the water begins to boil, according
! to size. Arrange in a pyramid, the largest at the base, on a
§ folded napkin. Garnish with lemon and parsley. Serve
i with Tartare sauce.

‘ " STEAMED BROOK-TROUT, OR OTHER FISH

1] Prepare as for boiling; steam fifteen minutes to the pound
Serve with Hollandaise, Tartare, or horse-radish sauce. ’

;
i'




A St i

CHARTREUSE OF

SALMON.

BONED CODFISH BAKED WITH FORCEMEAT. (See page 03.)
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SCALLOPED OYSTERS.

(See page 110.)







I

BAKED FISH o

MATELOT OF HADDOCK AND OYSTERS

3 or 4 pounds of haddock. 4 yolks of eggs.
1 pint of oysters. Salt and pepper.
4 large mild onions. 1 lemon,

Remove the fillets from the haddock; cut into pieces three
inches by two. Cover the head, tail, and trimmings with
the liquor from the oysters and water; add a slice or two of
onion, sweet herbs, and a bit of carrot; let simmer to form
a broth. Boil the onions, separately, until nearly tender,
then cut in even slices. Put a layer of onion in a saucepan;
upon this arrange the fillets of fish and the oysters, and dust
with salt and pepper; add the juice of the lemon and the rest
of the onion slices; strain the broth over the whole and close
the pan tightly; let simmer very gently until the fillets are
tender, then strain off the broth. Arrange the fillets on a
hot dish, and pour over them the broth, thickened with the
yolks of four eggs. Do not let the broth boil after the yolks,
carefully diluted with a little of the broth, have been added.
Fresh-water fish or sea-fish, other than haddock, prepared
in this way are excellent. The oysters may be omitted.

BAKED HALIBUT

Select a solid piece of halibut weighing about three pounds;
let stand in a marinade about an hour, (see page 28) drain,
brush over with butter, or cover the top with slices of salt
pork. Bake about forty minutes, until the flesh separates
readily from the bone, basting every ten minutes. Remove
the skin and after sliding the fish onto the serving-dish garnish
with a purée of peas. (Dried peas, or peas too old for other
cooking may be used.) Serve with any of the sauces for
baked fish.

SALMON BAKED IN PAPER

Wrap a middle cut of salmon, seasoned with salt, pepper,
and lemon juice, in a large sheet of buttered paper, and pin
the ends together firmly. Melt one-fourth a cup of butter
in one-fourth a cup of hot water, and pour over the fish in a
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baking pan. Cover and bake one hour in a slow oven, basting
every ten minutes. Remove skin and serve with Bernaise
sauce. Garnish with parsley and shrimps.

BAKED HALIBUT STEAKS

Have two halibut steaks cut an inch and a half in thickness.
Let stand in a marinade an hour or more. Lay thin slices
of salt-pork upon a fish-sheet. Place one of the steaks upon
the pork. Dip oysters,—about half a pint will be required,—
in melted butter, then in cracker-crumbs, and place upon
the fish to cover the entire surface. Place the second steak
upon the oysters, season, and lay slices of pork on the top.
Bake thirty-five or forty minutes, basting three or four
times with the juice in the pan, or with butter melted in hot
water. A few minutes before the fish is to be taken from
the oven, remove the pork and cover the top with a cup of
cracker-crumbs that have been stirred into one-third a cup
of melted butter. Serve, when the crumbs are browned,
with oysters, or Hollandaise sauce and potato-balls.

STUFFING FOR BAKED FISH

(BLACK-BASS, PICKEREL, BLUEFISH, HADDOCK, ETC.)
5 0z. (1-4 a loaf)of bread crumbs. 2 egg yolks.
1 tablespoonful of chopped parsley. 1-4 a teaspoonful, each of salt
2 tablespoonfuls of chopped onionor  and pepper.
1 teaspoonful of onion juice. 1-4 a cup of melted butter,

Soak the bread from which the crust has been taken in
cold water fifteen minutes; put in a bit of cheesecloth and
wring as dry as possible; add the other ingredients and use.
If a moist stuffing be desired, omit the egg yolks. A tea-
spoonful, each, of chopped capers and pickles are often used,
especially in stuffing a bluefish.

BAKED HADDOCK, COD, ETC.

Haddock, which is very dry, is often,basted, at last, with a
cup of white or tomato-sauce; after the last basting sprinkle
the fish with fine soft bread-crumbs, moistened with melted
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butter. Bake until the crumbs are browned. For further
particulars, see general directions for baking fish.

OYSTER STUFFING

(FOR COD, HADDOCK, BASS, PICKEREL, OR SLICES OF

HALIBUT)
1-2 a cup of breaderumbs. 2 tablespoonfuls of lemon juice.
1-2 a cup of cracker-crumbs. Salt and pepper.
1-4 a cup of butter. 1-2 a tablespoonful of chopped
1-2 a pint of oysters. parsley if desired.

Oyster liquor to moisten.

Stir the crumbs into the melted butter; add the seasonings,
the oysters, bearded or not, and liquor to moisten.

BONED CODFISH BAKED WITH FORCEMEAT

Clean a codfish. Split the fish down the side opposite the
backbone. Slip a thin sharp knife under the backbone at
the tail and separate the bone from the flesh the entire length
of the fish and pick out any small bones that appear. Have
ready a forcemeat, made of one cup and a half of pounded
fish (another cod, piece of halibut, flounder, or salmon if
a “pink” dish is desired), the whites of two eggs, salt and
pepper, and two thirds a cup of cream. (See Fish and Chicken
Forcemeats, page 257.) Lay the fish, skin side down, on a
buttered fish-sheet, and skewer the head and tail standing
upwards. Season with salt, pepper, and lemon juice. With
forcing-bag and tube, fill in the space thus formed with the
forcemeat, making several parallel rows close to one another.
Bake, basting with fish-stock, or butter melted in hot water,
about twenty-five minutes. Slide from the sheet to the serv-
ing-dish, and sprinkle with sifted yolk of egg. Fill the mouth
and eyes with parsley. To serve, cut through the centre
and entire length of the fish, then, beginning at the head,
cut out square pieces upon one side and then on the other.
Serve with any fish-sauce.
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FILLETS OF FLOUNDER WITH GREEN PEAS

Dress and cut three flounders into a dozen fillets; dip the
fillets in melted butter, sprinkle with salt, pepper, and lemon
juice; or let stand in a marinade an hour or more. Fold
each fillet around a bit of raw pared potato (this will keep
the fillet in the desired shape) and arrange in a baking-dish;
half cover with hot fish-stock, made of the trimmings, and
cook in the oven about ten minutes. Dress the fillets, one
overlapping another in a circle, with green peas, seasoned
with salt, pepper, and butter, in the centre. Sift a cooked
egg-yolk between the fillets. Thicken the stock with roux
for sauce. Remove the potato before serving.

TURBANS OF HALIBUT WITH POTATO BALLS

Have two slices of halibut cut half an inch thick; remove the
skin and bone, thus securing eight fillets. Dip in melted
butter; squeeze over them the juice of half a lemon, a little
onion juice and s, rinkle with salt and pepper. Commencing
with the widest end, roll each fillet into a “ turban” and fasten
by running through each a buttered wooden toothpick. Bake
about twenty minutes, basting with hot stock, or butter
melted in hot water. Arrange crown shape on a serving-dish.
Fill the centre with boiled potato-balls, dressed with salt,
butter, and chopped parsley. Serve with Hollandaise or
other fish-sauce. (See illustration opposite page 84.)

TURBANS OF HALIBUT BAKED WITH TOMATO SAUCE

Prepare as above; baste during cooking with tomato-sauce
and serve with additional tomato-sauce.

TURBANS OF HALIBUT WITH OYSTER FORCEMEAT

Prepare a cup of oyster forcemeat, quennelle, or cream, as
desired. Spread the fillets with the forcemeat, then roll
and bake as before. Or roll each fillet around a plump oyster,
and then bake as usual. Let the fillets stand in a marinade

an hour before rolling.




PLANKED SHAD.
Garnish: Mashed potato, radishes and parsley. (See page 95.)

FILLETS OF FLOUNDER AND GREEN PEAS. (See page 04.)

BOILED SALMON, POTATO BALLS AND CRESS. (See page 9o.)
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PLANKED SHAD, OR LAKE WHITE FISH

Fasten the fish, cleaned and split down the back, on a
heated oak or other hardwood plank. Planks are made for
the purpose one inch thick and of various sizes; the medium
size for a three-pound fish costs about fifty cents. Brush
over the fish with oil or melted butter and sprinkle with salt
and pepper. Bake about twenty-five minutes in a hot oven.
Baste frequently with melted butter. Square planks with
a support on the back that admits of standing before an open
fire are prepared. In this case the fish needs be fastened
to the plank with a few tacks and set in a dripping-pan. This
style is designed for camp cookery.  The planks need be
well seasoned and heated before using. The lower oven of
a gas-range affords an admirable place for cooking a planked
fish. When the fish is cooked, fill the space between the
fish and the edge of the board with duchess potatoes. Shape
the potato by means of a forcing-bag and star-tube; brush
over with beaten yolk of egg, diluted with milk, and let brown
in the oven. Set the plank on a serving-dish, concealing the
edge with parsley and radishes. Serve with maitre d’hotel
butter. Spread this upon the fish, or melt over hot water
and serve in a dish apart.

BROILED MACKEREL

Cut off the fins, split, dress and, if convenient, remove the
backbone; broil in the usual manner; dish on a hot platter,
or on a platform of mashed potato shaped to the fish. Spread
over the fish a partly melted maitre d’hotel, anchovy, or
green butter, or Livournaise sauce. Garnish with slices of
lemon and serve with sliced cucumbers.

BROILED SHAD, OR OTHER FISH ROE

Let the roe stand in marinade an hour; broil very slowly
about ten minutes, basting several times with melted butter.
Serve with maitre d’hotel butter. Garnish with lemon quar
ters.
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BROILED BROOK-TROUT

Cut off the fins, draw by the gills, push the handle of a
wooden spoon along the backbone of each fish on the inside,
to loosen the blood-vessel that lies along the spine; wash and
wipe dry; cut small incisions on both sides, season with salt
and pepper, baste with oil, and broil in a double-broiler from
ten to fifteen minutes, according to size of the fish. Turn
every few seconds while broiling, to avoid burning the skin,
Hold the broiler farther from the fire after the first few seconds.

FRIED SMELTS

To clean the smelts, spread open the outer gills, then, with
the thumb and forefinger, take hold of the inner gills and pull
gently; the parts unfit for food are all attached to these inner
gills, and come away together, leaving the smelt in perfect
shape. Rinse thoroughly and wipe dry. If the smelts are
small, dip in milk, then roll in flour, or in egg and bread-
crumbs; string through the gills on silver skewers, three on
a skewer, and fry in deep fat, a skewerful at a time. Serve
on a folded napkin with sauce Tartare. If the smelts be large,
or are to be used as garnish for a baked fish, fasten tails in
mouths with a wooden toothpick, egg-and-breadcrumb and
fry in deep fat, three, or four at a time. (See Directions for
Frying Fish, page 89.)

FRIED BASS WITH BACON

Scale and wash the fish thoroughly and cut into pieces;
season with pepper and salt, roll in flour, then in beaten eggs,

and, lastly, in fine breadcrumbs. Fry to a golden brown
in deep fat, smoking hot. I'ry in a separate pan, or cook
in the oven, in a double-broiler over a dripping-pan, a slice of
bacon for each piece of fish; lay the bacon on the fish, and
garnish with parsley. Serve with mashed potatoes and
sliced tomatoes, or with cucumbers.

FRESH CODFISH, FRIED

Select middle cuts of fish in slices about an inch thick;
shape in discs by fastening the ends securely with wooden
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toothpicks dipped in melted butter. Season with salt, pepper,
onion and lemon juice, and set aside in a cool place to become
thoroughly seasoned. Cover with breadcrumbs, then with
beaten egg, and, lastly, with crumbs and fry in deep fat, smok-
ing hot, five, or six minutes. Drain on soft paper. Serve
with Tartare or tomato-sauce.

STUFFED FILLETS OF FLOUNDERS

Take fillets from a flounder weighing two pounds and a
half and let stand in marinade an hour. Spread on one-half
of each fillet a tablespoonful of mashed potato (about one cup
should be prepared) mixed with the beaten’ yolk of an egg
and seasoned with one tablespoonful of butter, one-fourth a
teaspoonful of salt, and a dash of pepper. Fold the other
half of each fillet over the potato, cover with crumbs, dip in
the white of the egg beaten with two tablespoonfuls of water,
and again cover with crumbs; insert a short piece of macaroni
in the pointed end of each fillet and fry in deep fat. Drain
on soft paper, and cover the macaroni with a paper frill.
Garnish with lemon and parsley and serve with onion purée, or
tomato sauce.

FILLETS OF FLOUNDER STUFFED WITH FORCEMEAT

Make a cream, or quennelle forcemeat, using half a pound
(one cup) of fish, weighed or measured after passing through
the wire sieve. Use in the preceding recipe in the place of
the potato. Serve as above, or with sauce Tartare. Or,
instead of frying the fillets, put them in a baking-dish with
a little fish-stock, or salted and acidulated water, and bake
about fifteen minutes. If stock be used, thicken as for a
sauce, or use any sauce served with baked fish.

SHAD-ROE CROQUETTES

Cook the roe in boiling salted and acidulated water fifteen
minutes. drain and mash. For each pint of roe, beat together
one-fourth a cup, each, of cornstarch and butter, and cook
in a cup and a half of hot cream ten minutes; add the
juice of half a lemon, half a teaspoonful, each, of salt and
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paprika, a few drops of onion juice, one egg, beaten, the roe,
and, if at hand, a few mushrooms, sautéd and chopped; cool
in a shallow dish, shape into croquettes, egg-and-breadcrumb
and fry in deep fat.

SHAD ROE, MARYLAND STYLE

Put two or three roes in awell-buttered baking-dish; sprinkle
with salt and pepper and half cover with broth; add two
tablespoonfuls of butter, cut in pieces; cover the pan and cook
in the oven fifteen minutes. Keep hot on the range until
the stock is redyced to one cup, or less. Beat the yolks of
three eggs, add one cup of thin cream and stir into the hot
sauce very slowly; cook over hot water, until thickened
slightly, adding, meanwhile, two tablespoonfuls of butter;
also add salt and pepper, if required, and pour over the roes.
Garnish with thin slices of broiled bacon. Other roe than
shad may be cooked in the same manner.

BROOK-TROUT IN PAPER CASES

Dress half a dozen brook-trout, weighing about four ounces
each, without destroying shape. Fill with forcemeat and
secure the slit made in dressing. Brush over with melted
butter, or olive-oil, pieces of paper and put a very thin shav-
ing of salt-pork in the centre of each, with a trout above;
dust with salt and pepper, then fold the paper and fasten
closely with a string. Bake about twenty minutes in a hot
oven. Remove the string and serve in the papers. Pass
at the same time Hollandaise, Bechamel, or tomato-sauce.

BASS FORCEMEAT FOR BROOK TROUT

Pound in a mortar half a pound of bass from which the
skin and bones have been taken; add to the fish while pound-
ing the whites of two eggs, a little at a time, and pass through
the sieve; add gradually half a cup of cream. Season with
salt and pepper. Use a forcing-bag and plain tube in filling
the fish.
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SALMON MOUSSES
1-2 a pound of uncooked salmon. 3 yolks of eggs.
1-2 a cup of thick tomato, or Velouté

sauce. 4 whites of eggs.
12 raw oysters, bearded. Salt and pepper.

Weigh the fish after the skin and bones have been removed.
Pound the salmon in a mortar to a smooth pulp; add while
pounding the other ingredients, except the white of the eggs.
Beard the oysters and remove the button-shaped muscle
before adding to the mixture. Pass the mixture through a
purée sieve, and add the whites of the eggs, beaten to a stiff
froth. Turn into small bomb moulds well buttered and
decorated with truffles if desired. Put the mixture into the
moulds very carefully, that the moulds may be filled perfectly.
Set the moulds into timbale moulds, that they may stand
upright; surround with hot water and let poach in the oven,
or on top of the stove, about fifteen minutes, or until firm to the
touch. Unmould and pour around them a cup and a half
of white-sauce, made of stock prepared with the trimmings
of the fish and oysters, a little cream, lemon juice, and white
roux. Just before serving beat into the sauce the remaining
egg yolk.

TURBAN OF HALIBUT WITH LOBSTER

1-2 a pound (1 cup) of halibut freed

from skin and bone. Whites of 3 eggs.
1-4 a pound of panada (1-2 acup.) 1 cup of double cream.
1-3 a cup of butter. 1 lobster.
Salt and pepper. 1 1-2 cups of Velouté sauce.

Pound the halibut, which should weigh a full half-pound after
it has been freed from skin and bone, to a smooth paste, adding
meanwhile, the white of an egg, gradually, then press through
a purée sieve. Cook bread, soaked in water and squeezed
dry, with milk to a paste; stir and cook until the mixture
forms a ball, then take out half a cup and add to this the
butter, salt and paprika, the halibut and whites of eggs; then
pass again through a purée-sieve. Beat in gradually the
cream. Poach in a buttered border-mould, sprinkled with
lobster coral, about fifteen minutes, or until firm. Turn from
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the mould and fill in the centre with the meat of a small lobster,
cut in cubes and heated in the velouté sauce.

RECIPES FOR SERVING CURED FISH

BOILED FINNAN-HADDIE
(MILD SMOKED, DRIED HADDOCK)

Wash the fish thoroughly; let soak half an hour in cold
water, skin side up; cover with water ‘“‘just off the boil,”
let stand fifteen minutes, then drain carefully and wipe
dry; brush over with butter or olive-oil and broil over a
rather dull fire about fifteen minutes. Turn on to a hot
platter, dot with bits of butter, here and there, sprinkle with
the juice of half a lemon and serve at once.

FINNAN-HADDIE, A LA DELMONICO

I Prepare as before, then, when dry, remove skin a~d bones
and separate into flakes. Put the flaked fish into a buttered
serving-dish and pour over it a thin white-sauce equal in
quantity to the fish; cover with buttered crumbs and bake
in a hot oven long enough to brown the crumbs.

PICKED-UP CODFISH

Let one pint of salt codfish, picked in tiny pieces, stand
covered with cold water several hours, then drain, pressing
out the water. Add a pint of rich creamy milk, and when
scalded stir in one-fourth a cup of flour mixed to a smooth
paste with one-fourth a cup of milk; stir constantly until the
boiling point is reached, then let cook over hot water ten
minutes; just before serving stir in two eggs slightly beaten.

SARDINES WITH SPINACH
1 cup of fresh grated breadcrumbs.  Sardines.

1-4 a cup of butter. 4 ““hard-boiled " eggs.
1 peck of spinach. Salt and pepper.
Broth if needed.

Heat the crumbs in the melted butter; add the cooked
spinach, chopped fine, and the flesh (skin and bones rejected)}
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of a dozen sardines; season to taste with salt and pepper;
add hot broth if needed and thoroughly reheat. Form into
an oblong on a serving-dish. Put sardines, from which the
oil has been carefully wiped, over the top and hard-boiled
eggs, cut into slices, around the mound. Serve as a luncheon
dish. Lemon slices are a fitting accompaniment.

SALT CODFISH BALLS

1 pint of potatoes, 1 cup of raw salt-codfish.
1 egg. Salt and pepper.
Fat for Frying.

Cut the pared potatoes into quarters; put the codfish,
picked into tiny bits, above the potatoes in a saucepan and
pour boiling water about (not over) the potatoes. Do
not quite cover them with the water. Cook until
tender. Drain off the water, set the saucepan, covered
with a cloth, on the back of the range, to dry the potatoes.
Mash thoroughly—a potato-ricer is the best utensil for this
purpose.

The fish should be shaken from the potatoes, as it will not
readily pass through the ricer. Add salt, if needed, and pepper
to taste.

Beat an egg until white and yolk are well mixed; add
gradually a little of the fishball mixture, and, when blended,
return to that in the saucepan and beat thoroughly. Shape
the mixture with the hands into smooth balls, pressing lightly
into shape. Fry in deep fat, smoking hot, to an amber color.
Use a frying-basket and cook not more than five at a time.
Reheat the fat after each frying. Avoid the use of fat that
has been heated many times. Serve with mustard, or with
horseradish, tomato, or Tartare sauce.

PLAIN ANCHOVIES

Let the anchovies soak in cold water about two hours;
dry on a cloth, and split open, using the hands, or a silver-
plated knife. Discarding the bones, arrange the halves
on a dish, and surround with fine-chopped white of egg and
parsley. Serve with oil and lemon juice.
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STUFFED ANCHOVIES

Prepare the anchovies as above; pound a little cooked fish
of any kind at hand to a paste, add an equal bulk of fine, soft
bread-crumbs, and stir in yolks of eggs to form a paste; put
a little of this mixture, seasoned to taste, between the halves
of a fish; egg-and-breadcrumb, or dip into batter, and fry
to a delicate color in deep fat. Garnish with parsley.

BROILED SALT MACKEREL

Let soak in cold water twelve hours skin side up. Drain
and wipe dry. Brush over with oil or butter. Broil in a
well-oiled broiler, principally on the flesh side, basting with
oil or butter once or twice. Remove carefully to the serving-
dish and pour over half or three-fourths a cup of hot cream.
Sprinkle with fine-chopped parsley.

SALTED SALMON BROILED ‘

Let stand in cold water at least twenty-four hours, thirty-
six hours is better. Cook as broiled salt mackerel. Salted
salmon is particularly good when boiled and served with an
egg-sauce and plain-boiled potatoes.

RECIPES FOR FISH RECHAUFFES

CHARTREUSE OF SALMON

1 cup of rice. 1-4 a cup of butter,
3 cups of milk, or stock, or equal

parts of each or water. 1 pound of cooked salmon,
1-2 a teaspoonful of salt. Salt and pepper.

1 tablespoonful of curry powder. 1 teaspoonful of onion juice,
2 tablespoonfuls of lemon juice.

Parboil the rice in plenty of water five minutes; drain and
add the salt and liquid; let steam until nearly tender, then
lightly stir in the butter, creamed with the curry-powder and
onion juice, and steam until tender; line a two-quart mould,
buttered, with the rice; fill the centre with the salmon, flaked
and seasoned with the salt, pepper, and lemon juice; cover
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the fish with rice and let steam half an hour. Serve with
drawn-butter sauce. Garnish with hard-boiled eggs, cut in
eighths, or add the eggs to the sauce.

FISH CAKES
(REMNANTS OF ANY FRESH FISH)

Pass hot boiled potatoes through a ricer, or vegetable-
press; season with salt and pepper, two tablespoonfuls of
butter, and one egg, beaten, to each pint of potatoes and, beat
thoroughly ; a perforated wooden spoon is good for the purpose.
Add an equal amount of cooked fish, flaked, either hot or cold,
two or three tablespoonfuls of egg-sauce, if any remain,
or a little more butter, and, when thoroughly mixed, shape
into flat cakes. Put slices of bacon into a hot frying-pan
and turn each slice in a spiral fashion while cooking. Sauté
the fish-cakes in the hot fat, after removing the bacon to soft
paper to drain, first on one side and then on the other; place
a well-poached egg on the top of each cake, curls of bacon
between and parsley with a radish in the centre.

FISH CHOPS
(CANNED SALMON, OR ANY REMNANTS OF COOKED FISH)

If canned salmon be used, drain the oil from the can, remove
the skin and bones and pick the fish fine with a silver fork;
add a tablespoonful of lemon juice and a dash of paprika.
Make a cup of white-sauce, using two tablespoonfuls of butter
and one-fourth a cup of flour—(double the usual quantity of
flour); add the fish and a teaspoonful of chopped parsley.
When the mixture is thoroughly cold, form into chops. Egg-
and-breadcrumb them, adding a little chopped parsley to the
crumbs. Put a piece of macaroni into the end of the chop, to
represent the chop-bone, and fry in deep fat. Arrange a
crouton of bread in the centre of a serving-dish; upon this
place a dish filled with sauce Tartare, and set the chops against
and around the bread.
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FISH A LA CREME

Prepare a duchess potato mixture, or use plain mashed
potatoes, well-seasoned and beaten; shape the potato into an
oval or circular wall on a serving-dish that will bear the heat
of the oven; roll part of the potato into small balls and set
these close together on the top of the wall, brush over the
potato with the yolk of an egg, beaten slightly and diluted

with a tablespoonful of milk. Have ready an equal bulk of .

cold cooked fish, flaked, and white-sauce. In making the
sauce use fish-stock, or milk, or half and half; add any egg
left after brushing over the potato. Put alternate layers of
sauce and fish inside the wall. Cover the top with half a cup
of cracker-crumbs, mixed with one-fourth a cup of melted
butter. Set the dish in the oven over hot water about fifteen
minutes, or until the crumbs and potatoes are delicately
browned.
FISH IN CURRY SAUCE

Almost any variety of cold cooked fish separated into flakes,
makes a very appetizing dish, if it be allowed to stand (over
hot water) while it is slowly heated in a hot curry-sauce,
White-stock from fish or fowl, or milk, is needed in the sauce.
A slice of onion may or may not be sautéd in the butter; a
very little lemon juice supples the mild acid so acceptable in
curries.

FISH TURBOT (MRS. WILLIAM B. SEWALL, BOSTON)

Four pounds of codfish. 1 slice of onion.

Salt and pepper. 1 sprig of parsley.

1-4 a pound of flour (1 cup). 1-2 a pound of butter.
1 quart of milk. 2 eggs.

A sprig of thyme. Grated cheese.

Cook the fish in boiling, salted acidulated water until the
flesh separates easily from the bone; drain, remove the skin
and bones and separate into flakes while hot. Stir the flour
mixed with milk to pour into a quart of milk, scalded with the
thyme, onion, and parsley; cook in a double-boiler to a smooth
paste, stirring meanwhile, then strain; and add the butter and




FISH A LA CREME IN CHINA CASES. (See page 104.)
Garnish: Sifted yolk of egg, with ring of white above, holding a celery leaf

HADDOCK, STUFFED AND BAKED. (See pages 88 and 9¢2.)

ey =

HALIBUT STEAKS, BAKED WITH OYSTERS, POTATOES A
LA MAITRE D'HOTEL. (See page 92.)
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the beaten eggs. Put a layer of fish into a buttered gratin-
dish, then a layer of sauce, and so continue until fish and sauce
are used. Have sauce for the last layer; cover with grated
cheese and brown in the oven.

SHELL-FISH

BIVALVES
“We search the ocean’s clear blue depths,
We tempt with bait and hook:
And close-lipped bivalves force to speak
In measures for our book.”

OYSTERS

Shell-fish, like fish unprotected by shells, are classed
as white, or red fleshed. When fresh, white-fleshed shell-fish,
of which oysters are the principal variety, are comparatively
easy of digestion, while the red-fleshed lobsters and shrimps
are even more difficult of digestion than are salmon and blue-
fish.

Oysters are in season from September to6 May. They are
sold in the shell by the dozen or peck, or, after removal
from the shell, by the quart. There are about fifty oysters
in a quart. The freshness of an oyster is of first consideration,
and, when possible, it is well to buy them in the shells. For
transportation in bulk, after removal from the shell, pre-
servatives are used. On this account the value of oysters,
as usually purchased, for the use of those convalescent after
sickness is doubtful.

The two valves of the oyster’s shell are somewhat dissimilar;
the left, or lower valve, is deeper and more capacious; this is
the half of the shell from which raw oysters are served; by
a calcareous growth from this valve, the oyster is attached to
foreign bodies. The two halves are held together by an adduc-
tor muscle, each end of which rests in a slight depression in
the valve. This muscle is the white button-shaped part of
the oyster; it is tough and indigestible, as are also the edges,
or gills, of the oyster, and both are often removed before
cooking. When so treated the oyster is said to be bearded,
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Oysters are found in all seas at a short distance from shore,
The favourite habitat is the tranquil waters of a bay formed
by the mouth of a large river. Oysters from Chesapeake
Bay are most esteemed in this country. Those taken from
the coast of New Jersey and Long Island Sound are also in
favor.

In the New York markets, the small blue points, taken
from the southern shores of Long Island, are in demand for
service on the half-shell. In the Boston markets, Providence
River and Cape Cod oysters are quite generally used. At the
present day we have very few natural oysters; nearly all are
the result of cultivation,—the resulting stock, it is said, being
superior to the natural oyster.

Oysters are not very nutritious; they are eaten more as a
‘‘provocative to appetite” than for their food value.

TO OPEN OYSTERS

Push a thin flat knife under the right, or upper valve of
the oyster, and cut the adductor muscle. Then the right
valve may be lifted up and separated from the lower valve
that contains the oyster. Put the oysters into a collander
over a bowl; pour over each quart a generous half-cup of
water; inspect the oysters, one by one, to see that no bit of
shell still adheres. Save the liquor to use with the oysters,
or in making fish-stock, or sauce. Pour off the liquor carefully,
as sand is liable to be found at the bottom.

CLAMS

Clams are dug with a rake when the tide is out, in the
gravelly mud of river mouths, the beds being exposed at low
water. They are found about a foot below the surface. When

cooked, the harder part of the clam is quite indigestible. When
this part is used in cookery it needs to be chopped, or, better
still, discarded entirely, after it has yielded its juices to a
dish. The variety known as Little Neck clams is served raw
in place of oysters, when these are out of season and clams
can be procured.
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SCALLOPS

The only portion of this bivalve (scallops) that is eaten is
the muscle of the shell. This corresponds to the adductor
muscle of the oyster, differing, however, in point of tenderness.
Scallops are in season from October to April. They have a
delicate sweetish taste, and are considered a delicious morsel.
On the Atlantic coast they are found from Newfoundland
southward.  The shell is beautifully -ribbed and zoned in
varying shades of red and purple. This is made use of as a
receptacle in cooking oysters; whence the name scalloped
oysters, fish, etc.

RECIPES FOR SHELL-FISH
OYSTER COCKTAIL FOR ONE

9 or 10 oysters. 2 drops of tabasco sauce.
1-4 a teaspoonful of grated horse- 1o drops of Worcestershire sauce.
radish, Juice of 1-4 a lemon.

1 teaspoonful of tomato -catsup.
OYSTER COCKTAILS FOR TWELVE PERSONS

Clean and chill sixty small oysters; mix with three tea-
spoonfuls of fine-grated horseradish, half a teaspoonful of
tabasco-sauce, two tablespoonfuls of vinegar, five tablespoon-
fuls of lemon juice, three tablespoonfuls of Worcestershire
sauce, three tablespoonfuls of tomato catsup, and one tea-
spoonful and a fourth of salt. Serve in sherry glasses, in
grape-fruit, or lemon shells, or in tomato-cups. If fresh
tomatoes are not at hand, cups may be shaped from tomato-
jelly.

COCKTAIL OF LITTLE-NECK CLAMS IN TOMATO CUPS

Peel and scoop out the centres of small round tomatoes;
chill thoroughly on ice together with half a dozen Little-Neck
clams for each tomato. Mix one tablespoonful of lemon
juice, one tablespoonful of mushroom catsup, five or six
drops of tabasco-sauce, a dash of paprika, and one-fourth a
teaspoonful of salt, and pour one tablespoonful and a half of
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the mixture over the clams in each tomato. Omit the catsup,
if desired.

OYSTERS ON THE DEEP SHELL

Open the chilled oysters as directed on page 106. Serve
from the deeper half of the shell, on a bed of broken ice, on a
plate. From three to six oysters, no more than can be well
arranged on the ice, make one service. Pass with these salt
and pepper and small thin brown bread-and-butter sand-
wiches. Pass a lengthwise quarter of lemon with the oysters
on each plate.

BROILED OYSTERS WITH CELERY

Marinate two dozen large oysters, cleaned and dried; drain,
then dip in melted butter and very fine soft bread-crumbs;
broil in a well-oiled oyster broiler until the gills curl, then
lay on slices of buttered toast and pour over a cup of hot
cream, or of thin white-sauce madé of milk. Sprinkle the
whole with fine-chopped celery and garnish the dish with
bits of curled celery. If celery be not at hand, season the
cream or sauce with celery-salt, or pepper.

OYSTERS IN CREAM SAUCE

1 pint of solid oysters 1 pint of cream, or three-fourths
(about 30 oysters.) of a pint of milk.

1-4 a cup of butter. Salt and pepper.
1-4 a cup of flour. 1-2 a cup or more of mushrooms.

1 tablespoonful of fine-chopped parsley.

Scald the oysters in their own liquor. Make the sauce
in the usual manner and to this add the oysters, strained from
their liquor. If a full pint of milk be used, add an extia
level tablespoonful of flour to that stipulated for the sauce.
Cream makes proportionately a thicker sauce than milk.
Oysters thus prepared may be served in Swedish timbale
cases, patty-shells, bread croustades, green peppers, vol-
au-vent, or on toast. If canned button mushrooms be used,
cut in halves and reheat in the sauce with the oysters. If
the mushrooms be fresh, prepare as usual: rub over with the
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cut side of a lemon, simmer in water until tender, then add
with the oysters.

OYSTER STEW

1 quart of oysters. 1-2 a teaspoonful of salt.
1 quart of milk. 1-4 a teaspoonful of white pepper.
1-4 a cup of butter. 1-2 a cup of cracker crumbs.

Pour half a cup of cold water over the oysters; examine,
one by one, and remove any bits of shell, but retain all the
oyster crabs, which are considered a delicacy. Heat the
liquor to the boiling point, strain through a piece of cheese-
cloth and return to the fire with the oysters; let heat quickly.
When the oysters look plump and the gills begin to curl, skim
out and put into the tureen with the scalded milk, butter,
pepper, salt, and cracker-crumbs; strain in the oyster liquor,
mix thoroughly and serve with a plate of crackers.

OYSTERS IN BROWN SAUCE

1 slice of onion, 1 cup of oyster liquor.

4 slices of carrot. 1-2 a cup of cream,

1 sprig of parsley, 1-2 a teaspoonful of salt,
1-4 a cup of butter. A few grains of cayenne.
1-3 a cup of flour, 1 solid pint of oysters.

Scald the oysters in their own liquor and drain. Sauté
the onion, carrot, and parsley in the butter, add the flour
with the salt and cayenne and cook until well browned. Add
the oyster liquor gradually; strain over the oysters, reheat,
and, just before serving, add the cream, scalded. The yolks *
of one or two eggs may be added, also a teaspoonful of lemon
juice. Mushrooms are often cooked with the oysters. Serve
as oysters in cream-sauce.

OYSTERS AND MACARONI

1 pint of oysters. Salt and paprika.
3-4 a cup of macaroni brokenin  1-4 a cup of butter,

inch pieces. 1-2 a cup of cracker crumbs,
3-4 a cup of grated cheese. 1-4 a cup of melted butter,

Cook the macaroni until tender (see page 335); drain
and rinse with cold water. Put a layer in the bottom of a




110 PRACTICAL COOKING AND SERVING

buttered gratin dish, cover with oysters, and sprinkle with
cheese, salt and paprika; add half the butter in bits, and cover
with a layer of macaroni, then with oysters, and seasoning.
Cover the top with the cracker-crumbs mixed with the melted
butter. Bake fifteen minutes in a hot oven. Serve at once.

OYSTERS AND MACARONI, NO. 2

1 pint of oysters, parboiled. Salt and paprika.

3-4 a cup of macaroni broken in 1 1-2 cups of white sauce.
inch pieces. 1-2 a cup of cracker crumbs.

3-4 acup of grated cheese. 1-4 a cup of melted butter.

Drain the oysters carefully after parboiling; add to the
dish, alternately, with the macaroni, covering with sauce and
cheese. Finish the tops with the cracker-crumbs, stirred
into the melted butter. Cook ten minutes in a hot oven.

OYSTER PIE

Cover an inverted shallow baking-dish, holding about a
quart, with chilled puff-paste rolled to the thickness of one-
fourth an inch; prick with a fork, that it may rise evenly in
baking. Slide onto a baking-sheet, to keep the edge from the
bottom of the oven, and bake about twenty-five minutes.
(See Puff-paste, page 484.) Cut out a cover one-fourth an
inch thick, a little larger than the top of the dish, as it will
shrink in baking, prick, and ornament with pieces of pastry
if desired. Place on a baking-sheet, chill, then bake about

" twenty-five minutes. Remove the paste from the baking-
dish and set in place on the serving-dish. Fill with a quart
of drained oysters that have been cut in halves, stirred into a
cup of hot cream-sauce and simmered five minutes, or until
thoroughly heated, but no longer. The sauce will not season
the oysters sufficiently, and additional salt and pepper will
be needed.

SCALLOPED OYSTERS
1 quart of oysters. 1 cup of breadcrumbs,

1-2 a cup of melted butter. (centre of the loaf).
1 cup of cracker crumbs. Salt and pepper.
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Stir the bread and cracker-crumbs into the butter; sprinkle
the bottom of a buttered baking-dish with crumbs, then
place on these a layer of cleaned oysters and dust with salt
and pepper. Add, alternately, two more layers of oysters
and crumbs and bake in a hot oven fifteen or twenty minutes
Garnish with toast-points and parsley, and serve at once.
Select a shallow dish for scalloped oysters, as long cooking
injures an oyster.

OYSTERS BROILED WITH BACON

Broil six slices of bacon by letting stand in a double-broiler
over a dripping-pan in a hot oven. Wash and dry a pint of
large oysters; dip, one by one, in the bacon fat and arrange
in an oyster-broiler; cook over glowing coals, first on one side
and then on the other, until they look plump and the edges
are curled. Serve on slices of toast or fried croutons. Gar-
nish with the bacon.

BROILED OYSTERS WITH MAITRE D'HOTEL BUTTER

Drain large oysters, wipe dry, season with salt and pepper,
dip in oil or melted butter, and arrange in an oyster-broiler;
broil over a quick fire without coloring; dress on pieces of
toast, and pour over maitre d’hotel butter, partly melted.

FRIED OYSTERS

Wash and drain the oysters and dry between two cloths;
let stand in a marinade ten or more minutes, then drain again.
Roll in cracker crumbs, seasoned with salt and pepper. For
one pint of oysters beat two eggs with two tablespoonfuls of
cold water until the whites and yolks are well mixed; dip the
oysters, crumbed, into the egg and roll again in crumbs.
Fry one minute in deep fat, smoking hot. Use a frying-basket
and cook only five or six oysters at a time. Drain on soft
paper and serve at once. Serve at the same time pickles,
olives, celery salad, or cold slaw. When served as a luncheon
dish the centre may be removed from a small head of
cabbage; let chill and fill the open space with crisp cab-
bage cut fine and mixed with dressing. Let the cabbage
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rest on a folded napkin and around the cabbage on the napkin
arrange the fried oysters.

OYSTERS FRIED IN BATTER

Wash and dry the oysters, which should be of large size.
Dip in batter (each oyster needs be perfectly covered with
the batter) and fry in deep fat; drain and serve on a folded
napkin; garnish with lemon and parsley. Let the same
articles accompany the dish as are served with oysters,
crumbed and fried.

BATTER FOR OYSTERS

2 eggs. A few grains of paprika.
1-2 a teaspoonful of salt. 1 cup of flour.
2-3 a cup of strained oyster liquor.

Let the batter stand an hour or two before using.
FRIED SCALLOPS

Cover the scallops with boiling water and keep hot five
minutes without boiling; drain and dry on a cloth. Let
stand in a marinade one hour, drain and dry a second time,
roll in seasoned cracker-dust, dip in egg and roll again in
cracker-dust; fry in deep fat until well colored, dress on a
folded napkin and serve with quartered lemons, or with
tomato-sauce.

SCALLOPS ON THE DEEP SHELL

Cut the scallops into squares; put these back into the deep
shells, season with salt and pepper and sprinkle with fine-
chopped fresh mushrooms, parsley, and buttered bread-
crumbs. Cook in a hot oven ten or twelve minutes; remove
and squeeze upon each a little lemon juice and dress on a folded
napkin, garnishing with a few sprigs of parsley.

SCALLOPS IN SHELLS

Parboil the scallops five minutes; drain and cut ii- cubes;
measure the cubes, and for a pint sauté a slice of onion in one-
fourth a cup of butter; add half a cup of mushrooms preled
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and cut in squares, and let cook five minutes; add one-fourth
a cup of flour, and, when blended with the butter, add the
scallops and a cup, each, of scallop broth and cream; let boil
once, then simmer six, or eight minutes; add a dash of paprika
and a teaspoonful of butter. Put the mixture into buttered
scallop-shells, cover with cracker-crumbs, mixed with butter,
and let brown in the oven.

CLAM BROTH AND CLAMS IN CREAM-SAUCE

Scrub and rinse half a peck of clams; put over the fire in
a cup of cold water. Cover and steam until the shells are well
opened. When the clams are cooked, drain off the broth,
strain, season with pepper, reheat without boiling and serve
at once. A spoonful of whipped cream is often served on the
top of a cup of clam broth, but the broth needs be very hot
or the cream will cool it too much. Serve the steamed clams,
after removing the hard parts in a cream-sauce. Or these may
be chopped and added with the soft portions to the sauce.
Use rich milk or cream in making the sauce. A cup of sauce
will suffice for a cup of clams. Serve on toast. Garnish with
toast-points.

CRUSTACEANS

LOBSTERS

The American lobster is found in the northern sections of
both the Atlantic and Pacific coasts. On the Pacific coast
the lobster is large and without claws. The natural color
of the lobster is usually a dark bluish green and mottled, but
in sandy regions they are slightly reddish. When boiled the
color changes to red. Lobsters are caught in nets or traps
and shipped to market alive. In March the lobster begins his
yearly migration from deep water to the coast; in autumn
those that are left to tell the tale of their wanderings return
again to the deep sea. During April and May the largest num-
bers are in motion. Then the fish-markets are resplendent
with the vivid color of the lobster’s shell, and the adjacent
country for miles around is resonant with the ‘buy-lobe,
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buy-lobe” of the hawkers of this popular crustacean. That
the lobster’s annual trip is accomplished in safety but a few
times is attested by the average size of these creatures when
they are caught. They have been known to reach a weight
of fifteen pounds, but a five-pound lobster is rarely seen.
As the lobster grows at the rate of about a quarter of a pound
a year, it is a simple matter to determine his age, and the num-
ber of times he has missed the tempting bait in the lobster-
trap.

Probably the largest lobster ever seen was captured off
Yarmouth, Nova Scotia, in 1898, and sent to Boston. It
measured nearly seven feet from tip to tip of its colossal
body claws; the body itself was three feet long. The legs
were about an inch in diameter. The average weight of a
lobster to-day is about two pounds.

As a general thing lobsters are boiled when taken from the
trap; but few are seen in the markets alive. Near the coast,
on order, usually for the hotel trade, the flesh is removed from
the shell without preliminary boiling. Such flesh is served
after one cooking, a gain on the side of digestibility.

TO DETERMINE THE FRESHNESS OF LOBSTERS

A lobster heavy in proportion to its size is the choice; such
a lobster is either plump and in good condition, or fresh-
boiled and heavy from lack of evaporation. A lobster in
good condition when boiled has its tail curled, and when this
is straightened out it will fly back into place.

TO BOIL A LOBSTER

Sometimes a lobster is brought from market alive; it should
be cooked at once. Have in the kettle enough boiling water
to cover the lobster. Take by the back and put into the
water head first and as quickly as possible. Add a tablespoon-
ful of salt and let boil five minutes, then simmer half an hour.

TO DRESS A LOBSTER

Pull off the two large claws, and the four pairs of small
claws; break apart the tail and the body; cut the bony mem-
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brane on the inside of the tail shell with a pair of scissors,
or sardine can-opener, then spread the tail slightly and pull
out the flesh in a single piece; open this in the crease on the
under side and carefully remove the intestinal vein, which
runs the entire length. This vein is always visible, but it
differs in color, being white, or red, or sometimes, from the
contents, black. Take the body from the shell, leaving
within the shell the stomach or “lady.” If the coral and
green substance remain in the shell, shake them out and
set aside for use. Pull off the woolly gills found on the body,
then break open the body shell and remove all the bits of
flesh found between the bones; this is the sweetest and tender-
est portion of the lobster. Disjoint the large claws and cut the
shell, if thin, to remove the flesh as whole as possible. Take
the meat from the small claws with a skewer and leave these
whole for garnishing.

CRABS

The species of crabs are very numerous. The blue crab

is the one used as an article of food. On the Atlantic and

Gulf coasts it is found in estuaries and brackish water. Other

species of the same genus extensively used for food are found

in the West Indies and on both coasts of Central and South

America. The common, or rock crabs, a large, mottled,

reddish-brown species, are sometimes sold in the markets of

! New England; similar species are common in San Francisco,

' and still another species is used on the European coast. Upon

the coast of the Southern States a very large species, five or

six inches across, is caught in great numbers for the market.

‘ On account of the scarcity of beef and mutton in the South,

' crabs are eaten there more largely than in the North. Crabs,

| as well as lobsters, shed their shells. Soft-shell crabs, or

crabs upon which the new shell has not hardened, are con-

sidered a great delicacy. Oyster crabs found inside the shell

of the oyster are another delicacy. As they are not found

in large numbers and are very tiny, they are used in few dishes
other than as a garnish.
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SHRIMPS

In this country shrimps are not in general use as an article
of food, but they are in common use in England and France.
The best shrimps in this country are found in Southern waters;
these are from an inch and a half to two inches and a half
long. Shrimps are of a grayish color, turning to pink in
boiling. In the Northern markets shrimps are seen only
after boiling. They .are seasonable from May to October.
Canned shrimps are more generally used than any other
canned shell-fish, Shrimps are used in salads or sauces;
they are also served, heated in a cream-sauce, from the chafing-
dish. To prepare for cooking, pick off the shell and take out
the intestinal vein.

CURRY OF LOBSTER IN RICE CUPS

Press boiled rice into cups. (See Rice Croustades, page 29.)
When cold turn from the cups and remove the centres; brush
over with yolk of egg, roll in bread-crumbs and fry in deep
fat; drain on soft paper, then fill with the following curry:
Cook half an onion in butter; add one-fourth a cup of flour,
one tablespoonful of curry-powder and one pint of cocoanut-
milk. Strain over one pint of lobster, cut in cubes and sea-
soned with salt, pepper, and lemon juice and reheat before
serving.

STUFFED LOBSTER, NARRAGANSETT PIER STYLE

2 pounds of lobster. 1-2 a cup of cream.
2 tablespoonfuls of chopped 1-2 a cup of chicken stock.
shallots. *  Yolks of two eggs.
2 tablespoonfuls of butter. 1 tablespoonful of lemon juice.
2 tablespoonfuls of flour. 1 tablespoonful of chopped parsley.
1-4 a teaspoonful of salt. 1-4 a cup of bread crumbs.
1-4 a teaspoonful of paprika. 1-2 a cup of cracker crumbs
A grating of nutmeg. 1-4 a cup of melted butter.

Sauté the shallot (mild onion) in the butter without brown-
ing it; add the flour and seasonings, the cream and ehicken-
stock (or stock made from the body bones of the lobster).
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When this boils, add the breadcrumbs (soft, not dry crumbs),
the meat from the lobster, chopped fine, and the parsley.
When this is heated, stir in the beaten yolks of the eggs and
the lemon juice. Place the cleaned shell of the lobster on the
serving-dish, letting it take the natural shape of the lobster,
pour the mixture into it and cover with the cracker-crumbs,
mixed with the melted butter. Set in the oven to brown the
crumbs. Garnish the dish with parsley, fans from the tail
of the lobster, and the feelers.

LOBSTER CUTLETS

1 cup of thick white sauce or 1egg.
2 tablespoonsfuls of butter. 1 teaspoonful of lemon juice.

1-4 a cup of flour. 2 cups of chopped lobster meat.
1-4 a teaspoonful of salt.

1-4 a teaspoonful of paprika.

Add the beaten eggs to the sauce, the lobster-meat and the
lemon juice, turn into a shallow dish, cover and set aside to
become thoroughly cold. Shape into cutlets, egg-and-bread-
crumb and fry in deep fat; drain on soft paper in the warming-
oven. Insert the end of a small claw in the small end of
each cutlet. Arrange the cutlets in a circle, overlapping one
another, around the large claws, standing in a rice croustade,
or in a nest of parsley.

LOBSTER CUTLETS NO. 2

8 ounces of lobster meat (meat from a two-pound lobster).

2-3 a cup of panada. 3 eggs.

2 tablespoonfuls of butter. 1 tablespoonful tomato sauce.
Salt and paprika. 1 tablespoonful of double cream.

Pound the lobster-meat to a smooth pulp; add the panada
(see Entrées, page 258) and butter and pound again; add the
other ingredients, save the cream, and when well blended
pass through the purée sieve and mix in the cream. Butter
cutlet moulds, sprinkle with sifted coral, cooked yolk of egg,
or chopped parsley, then carefully fill the moulds with the
mixture. With a wet knife smooth the top of the mixture.
Set the moulds on a folded paper and surround with hot water;
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let poach in a moderate oven about fifteen minutes. Serve
around a rice socle. Pass with the cutlets Hollandaise, or
other fish-sauce.

LOBSTER A LA RUSHMORE

Cook a shallot and four mushroom stalks, chopped fine, in a
tablespoonful of butter. Add salt and pepper, the meat of
a two-pound lobster, cut in cubes, and about a cup of hot
tomato-sauce; let stand over hot water until thoroughly heated,
then turn into the clean lobster-shell. Into the top of the
mixture press four mushroom caps, peeled and sautéd five
minutes in butter; pour a little tomato-sauce over these and

set in the oven about ten minutes. Serve on a folded napkin,
or surround with parsley.

LOBSTER IN CREAM-SAUCE

Lobster-meat, cut in dice, may be mixed with an equal
bulk of cream-sauce and served in patty cases, shells, etc.
In making the sauce, chicken, fish, or lobster stock and milk,
or cream, may be used, either alone, or half and half.

BROILED LIVE LOBSTER

With a strong, pointed knife make a deep, sharp cut at the
mouth, then draw the knife firmly but quickly through the
body and entire length of tail; open the lobster and take out
the stomach, or lady, and the intestinal vein, which runs from
the stomach to the extreme tip of the tail. Pull off the small
claws, wash carefully, and spread in a well-oiled broiler.
Broil over clear coals about ten minutes on the flesh side, bast-
ing once with melted butter; turn and broil a few minutes
less on the shell side; crack open the large claws and serve
at once on a hot serving-dish. Pass at the same time melted
butter. If more convenient, the lobster may be cooked in a
hot oven about fifteen minutes. Serve half a lobster, or a

whole one of small size, as a portion. Spread:with butter
before baking.




SARDINES, SPINACH AND SLICES OF EGG.
Garnish: Parsley and lemon.
(See page 100.)

LOBSTER CUTLETS. (See page 117.)
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CRAB RECIPES

SOFT-SHELLED CRABS, BROILED

Dress carefully, season with salt, baste with oil or melted
butter and broil over a slow fire; dress on a hot dish and cover
with ravigotte butter.

SOFT-SHELLED CRABS, FRIED

Dip the dried crabs into milk, then roll in flour and fry to
a golden color in deep fat; dress on a folded napkin.

SOFT-SHELLED CRABS SAUTED

Roll the crabs in flour and sauté in hot clarified butter;
dress on a hot dish; add a little lemon juice to the butter in
which the crabs were cooked, strain this over the crabs and
sprinkle the top with fine-chopped parsley.

FROGS, TURTLE AND TERRAPIN
FROGS' LEGS

In the animal kingdom frogs, turtle, and terrapin rank a
scale lower than shell-fish. Of frogs, only the hind legs are
eaten. To prepare these for cooking, the skin is removed,
after which the legs are parboiled five or six minutes in boiling
salted, acidulated water. They are quite frequently served
in a rich sauce with puff-paste, either as a filling for a vol-
au-vent, or simply surrounded with diamonds or triangles of
the cooked paste.

TURTLE

The name turtle is popularly (not scientifically) applied
to certain marine reptiles, which, as does also the tortoise,
resemble in many respects aquatic birds. Those species
that are exclusively herbivorous are wholesome as food and
much sought after by epicures. The eggs are considered a
great delicacy. The calipee, or under part of the breast and
abdomen, the liver, and fat are the choicest parts. The
green turtle, so named from the delicate green color of its
fat, is found in the tropical waters of America and near the
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West Indies. It feeds on succulent turtle grass and supplies
food to thousands in the West Indies. This turtle is often
five or six feet in length and weighs five or six hundred pounds.
Green turtle soup is a favourite dish with epicures. Dried
green turtle from South America is also used in soups. Half
a pound of turtle will make soup for eight persons.

TERRAPIN

Diamond-back or salt-water terrapin are found all along
the Atlantic coast, but more especially in Chesapeake Bay
and its tributaries. Other species are numerous from Mass-
achusetts to Texas. For those who buy and sell terrapin the
standard length is six inches. They are captured during
their season of hibernation, that is from November to May;
they are at their best from December to April. The six-
inch terrapin cost $1.25 per pound. Those of larger size
are sold at a higher rate. Terrapin is always cooked alive
by plunging, after being carefully washed, head first into boil-
ing water. Remove from the water in about five minutes, or
as soon as the thin white skin can be removed from the head
and feet, then cook without salt or seasoning from thirty to
thirty-five minutes.

After dressing, the meat is cut into small squares or cubes.
These may be served a la Newburgh, that is, cooked in cream
thickened with butter and yolks of eggs, or made into cro-
quettes, or cutlets. Fresh terrapin is also served in soups.
To dress, cool, draw the nails, break the shell on the flat
side, at both edges and near the top of the shell, detach the
flat shell from the meat, discarding everything but the flesh
and the liver, after carefully cutting away the gall-bladder
and the eggs.

GREEN TURTLE RAGOUT

Cut the meat into about an inch-and-a-quarter squares;
sauté each pint of squares in one-fourth a cup of butter;
sprinkle over one-fourth a cup of flour and stir until incor-
porated with the butter, then add, gradually, three cups of
broth, (chicken preferred) also a sprig of parsley and thyme
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tied together with a bay leaf, a dozen parboiled button onions,
a slice of bacon, cut into tiny squares, and half a dozen small
mushrooms, peeled and broken into bits. Season with salt
and a piece of red pepper. Let simmer until the flesh is
tender; remove the pepper and bunch of sweet herbs before
serving.

SCALLOPED GREEN TURTLE

Cut the meat from a small braised green turtle into quarter-
inch squares. For one quart of squares fry two onions, chopped
fine, in one-fourth a cup of butter; sift over one-third a cup
of flour and moisten with three cups of stock; add the turtle-
meat and stir until boiling, then add the sifted yolks of two
or three hard-boiled eggs, mixed with one-fourth a cup of
butter; press through a sieve and add a tablespoonful of fine-
chopped parsley and several fine-chopped mushrooms, if at
hand. Fill the carapace, or deep under-shell, with the mix-
ture. Cover with cracker-crumbs, mixed with melted butter
and brown in the oven.

FRIED FROGS' LEGS

Dress the hind legs of frogs by removing the skin and feet;
parboil five minutes in salted water, acidulated with a little
lemon juice, or vinegar. Drain, wipe dry, egg-and-bread,
crumb, and fry in deep fat. Serve on a folded napkin. Gar-
nish with lemon and parsley.

SAUTED FROGS' LEGS (CAMP STYLE)

Prepare the legs as above. Roll in flour or Indian meal
and sauté to a golden brown in fat tried out of salt-pork.

FROGS’' LEGS IN BECHAMEL SAUCE

Prepare a Bechamel sauce and pour over the sautéd legs.
Surround with toast-points.




CHAPTER 1V
Beef, Mutton, Veal, Lamb, Pork

BEEF

“Let beeves and home-bred kine partake
The sweets of Burn-Mill meadow.,”
~WORDSWORTH.

AVERAGE COMPOSITION OF BEEF AS PURCHASED (ATWATER)

! Protein. By dif-
Refuse. Water. N. X 6.25. ference. Fat,
per cent. percent. percent. per cent. per cent. per cent. calories
Loin
(medium fat)...x3.3 §2.5 16.1 15.8 17.5 1.040
Porterhouse
1.110

Sirloin Steak.....12.8 : " 985
Tenderloin. ..... 0.0 1.330
Ribs

(medium fat) ... 20.8 ¥ . 1.155
Ribs, Rolled .... o.0 v . . 1.065

7.2 . . . 895
Hind Shank....53.9 . . . 40§
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A SIDE OF BEEF

Divisions Ways of Cooking

1-2. FlankB élthu;k and Stuﬂeddrolled and braised, stewed or
oneless; ile
3. Aitch Bone. Beef stew or braised.
4- L pound. Top. Steaks, best cuts for beef tea.
5. T Lower Part Hamburg steak, cannelon of beef.
6. Vein. Hamburg steak, cannelon of beef.
{ Roasts, hip or flat bone steaks,
7. Rump. Also for braising or stews.
8 Tip. Roasts or short steaks.
Loin (3 ribs.) { Middle Sirloin and porterhouse steaks.
:o First Cut. Steaks and roasts.
11. The tenderloin. { Is :’::e‘tiﬁs'old { Larded and roasted or broiled.
5y H:g;foh:)‘ (Best { Cheap stew or soup-stock.
13. Five Prime Ribs. Good roast.
14. FiveChuckRibs. Small steaks, in best beef and stews.
15. Neck. Hamburg steaks. Beef tea.
16. Sticking piece. Mince meat. Hamburg steak.
17. Thick End. Corned for boiling.
18. » Rattle Rand. Second Cut. Corned for boiling.
19. Thin End. Corned for boiling.
zo.} gavelEEngd_ Corned for boiling. ghs pratvd
21. p Brisket. utt or
2y Fancy Brisket. { Finest pieces for corning. { long cooking,

< Inferior pieces for soup stock and
23. Fore-Shin. { stews.P .

J994
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Tongue, fresh or corned Boiled, Braised
Heatt ss veisesnhosn RO A RRRABABO SR VTR Stuffed and Braised,
............. sessasessessrsresessesevessiiolind of Prisd
cesecsssersssessssnessns Stewed (Ragout)

Tipe. s covodscsonssossss ssaces .....Broxled fried in batter, ete

Beef dressed for the market is divided at the backbone
into two parts, each of which is termed a side of beef. The
weight of a side is from three to five hundred pounds. Of
this much less than one hundred pounds is tender meat, suit-
able for quick cooking, as roasted, or broiled meat. But
while meat thus cooked is better relished and, oftentimes
better adapted to our physical condition, it is less nutritious
than those parts that are nourished by muscular use and
which, in consequence, secrete juice and flavour. For these
cuts long slow cooking, with moisture, is needed to soften the
collagen, so that the little bundles of fibres may fall apart
easily, when they come in contact with the teeth.

The lean in beef of good quality is of a dark purple color
when first cut, but soon it turns to bright red. It should be
coated and, especially the tenderer cuts, well mottled with fat.
The fat in beef of prime quality is firm, of a light yellowish
color, and crumbles easily. What is fat in a good quality of
meat is water in a less desirable article. The neck and fore-
quarter of an ox, or sheep contain more nutritive value than
the juiceless tenderloin and other more tender and more
expensive cuts. Broth from the neck of mutton has more
flavor than that made of a cut from the ribs. So, also, in
making chicken broth the first choice would be the legs and
wings of the fowl.

In all markets a side of beef is divided into hind and fore-
quarter, but the point of this division, as also for other smaller
divisions, varies in different sections of the country, and at
different markets in the same section. In New York city
markets the division into hind and fore-quarter is so made
that the thirteen ribs are included in the fore-quarter. In
Boston markets three ribs are included in the hind-quarter.
In a few Boston markets the rump, separated from the loin,
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is cut into roasts and stews, the upper part, or back of the
rump, giving a large and choice roast. This custom is not
general and is usually frowned upon by marketmen who cater
to family trade. When meat comes from the market, remove
it at once from the paper in which it is wrapped, wipe
the outside with a damp cloth—do not wash—cut off
any unsightly bits and set aside in a cool place—but not
directly upon the ice—until the time for cooking.

ROAST BEEF

The choicest pieces for roasting are from the rump and the
loin. The first five ribs in the fore-quarter are also roasted;
the first two ribs make a very good roast, particularly when
the beef is of first quality. The chuck ribs are often roasted,
but unless the meat is much better than the average, it is
likely to prove unsatisfactory. The tenderloin is often
removed whole (or divided, when the rump is separated from
the loin) and cooked as a roast. Being dry and without
flavor, ‘it is usually larded and served with a rich, high-
flavored sauce.

Let the meat to be roasted, skewered, or tied in a compact
form, rest on a rack in a dripping-pan skin side down; dredge
with flour and sear over the outside in a hot oven, then add
salt and pepper and drippings and cook at a low temperature
until done, basting, ie., dipping the melted fat in the pan
over the meat, every ten minutes. After a time turn the
roast, to brown the skin side. When properly cooked
the outside fat is crisp and brown, the lean beneath is
browned to the depth of one-fourth an inch and the whole
interior is evenly red and juicy. Ribs are roasted just as
they are cut, as a ‘“‘standing roast,” or boned and rolled.
To serve a standing roast, let it rest on the ribs and cut in
slices parallel to the bones. Before cooking tie a boned roast
rolled into cylindrical shape, securely. To serve, remove
the cords (skewers may be used), place the meat, resting on
one of the ends, on the serving-dish, and cut in horizontal
slices. Serve Franconia potatoes around the roast.
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RIB ROAST. FORE-QUARTER

Only the first five ribs of the fore-quarter are suitable fo1
roasting. Remove the “eye” of tender meat, separate the
outside layer of fat from the strip of tough lean meat under-
neath, and tie the fat about the eye securely, passing the cord
around several times. Cook and serve as a rolled roast.
Pass the tough meat through a chopper several times, season,
and shape into

TENDERLOIN CUTLETS

Season the chopped meat with salt, two, or three drops ol
tabasco-sauce, onion juice, and a little Worcestershire sauce.
Form into cutlet shapes about three-fourths an inch thick; egg-
and-breadcrumb and fry in deep fat about five minutes; set
the fat in a cooler place after the cutlets are immersed, to
avoid coloring too brown before the meat is cooked.  Serve
around a support, or a socle, of rice or hominy. Surround
with slices of potato, cut lattice or other fashion and fried
in deep fat.

YORKSHIRE PUDDING

1 1-2 cups of pastry flour. Scant half a teaspoonful of salt.
1 1-2 cups of milk. 3 eggs.

Sift together the flour and salt; add the milk, gradually, so
as to form a smooth batter, then add the eggs, beaten until
thick and light: turn into a very hot gem-pan, the inside of
which has been brushed over with roast-beef dripping; when
well risen in the pan baste with the hot roast-beef dripping.
Bake about twenty minutes. Serve around the roast. Set
the gem-pan into a dripping-pan before basting. The
pudding may also be baked in a small dripping-pan and cut
into squares for serving.

BEEF A LA MODE

With strips of cloth bind six or eight pounds of beef from
the top of the round into circular shape. Make incisions
with a sharp knife, and into these press lardoons of salt-pork




v

T

_—e

A,

i

RIB ROAST OF BEEF, TWO RIBS FROM FORE QUARTER.
(See page 126.)

VEAL LOAF READY FOR BAKING. (See page 150.)

CANNELON OF BEEF WITH MACARONI A LA ITALIENNE.
(See page 120.)
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half an inch thick; make other incisions, and press into these
bread-stuffing. Heat drippings or trimmings from the salt-
pork, and in this brown the outside of the meat; add a sprig
or two of parsley, two onions and half a carrot, sliced, then
half cover with boiling water and let simmer until tender.
Five to seven hours will be required; replenishing with hot
water as needed. An iron pot with tight-fitting cover is
the best utensil to use for this dish. If the meat rests on a
trivet, turning may be avoided. Garnish with boiled onions,
seasoned, basted with butter and browned in a hot oven.
Skim the fat from the liquid in which the meat was cooked;
thicken the latter with flour and water, strain and serve as
a sauce with the meat. If there be considerable liquid,
thicken a part, and set the meat aside to cool in the rest.

BRAISED BEEF

In the absence of a braising-pan a large earthenware cas-
serole is desirable. Brown five or six pounds of beef from

the rump or round, on all sides in a hot frying-pan (using
fat from the top of the soup-kettle, or that tried out from
salt-pork). Sprinkle half a cup, each, of small cubes of salt-
pork, carrot, onion, and celery into the casserole and place
the meat on these; add about a .pint of stock or water, a
bay leaf, a piece of red pepper or six peppercorns, and three
cloves tied in a sprig of parsley. Spread a few more cubes
of vegetables on the top of the meat and add half a teaspoon-
ful of salt, if water be used, with seasoned stock it may be
omitted. Put on the cover, bind a strip of cloth spread with
flour-paste over the joining of the dish and cover and let
cook in a very slow oven about six hours. Thoroughly rinse
the pan, in which the meat was browned, with the stock or
water, to retain the browned juices from the meat. The
meat may be dredged with flour while browning, or a brown-
sauce may supplant the stock or water. Strain the sauce
and serve poured over the meat, or in a sauce-boat. Thicken
with roux, if not already of the desired consistency. This
kind of a casserole is not intended for table use. For a change
serve some of the vegetables with the meat. When a dish
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is used from which the cover can be easily taken, vegetables,
cut in match-like pieces, or fanciful shapes, and blanched
may be added to the dish just in time to become tender.
Serve these around the meat; celery, carrot, and, occasionally,
turnip are suitable for this purpose. A cup of tomato purée,
added when the meat is half cooked, is often an improvement;
so also is a little grated horseradish.

FILLET OF BEEF ROASTED

The fillet of beef is taken from underneath that part of the
backbone, which is included in the lower part of the sirloin
and the rump. Ordinarily it is cut as a part of the steaks or
roasts in these joints, and when removed whole for a fillet
these steaks or roasts are less desirable by so much. The part
under the rump is called the short fillet, that under the sirloin
the long fillet. When the whole fillet is needed it should be
cut out before the division into loin and rump has been made,
If this is not done, the two pieces need be skewered together.
The whole fillet sells for seventy-five cents to one dollar per
pound; the short fillet (from the rump) at about thirty-five
cents per pound. The rump steaks are large, and the loss
of the tenderloin is not so apparent as it is in the smaller
sirloin steaks, hence the difference in price. The rump fillet
weighs about two pounds and a half and is an economical cut
for occasional use. In dressing a fillet the sinewy covering
on one side and the superfluous fat on the other are removed.
It is then trimmed into shape and the thin end folded under.
This leaves nothing but fine-grained tender meat. Being
destitute of flavor, this must be added in the cooking.
Lard the whole upper surface with salt-pork, dredge with flour
and bake half an hour. Baste frequently with fat from the
stock-kettle, or salt-pork, the first, on account of the flavor
of the vegetables used in the stock, being preferred. Season
with salt and pepper when half cooked. The oven needs be
very hot at first. Serve with a brown mushroom sauce (see
page 229). The sauce may be poured upon the serving-dish
and the fillet placed in the centre with the mushrooms around

‘it.  Or the fillet may be surrounded with potato, mashed and
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pressed through a ricer, and the sauce served from the sauce-
boat. To serve, cut obliquely, rather than straight across.
Serve a little gravy and three or four mushrooms (canned
button) in the centre of each slice. For a change, it may be
served with Soubise, Bernaise, or tomato-sauce. Mushrooms
may be added to the tomato-sauce. A fillet is also particularly
good, served surrounded with tomatoes stuffed with mush-
rooms (see page 323). Serve brown sauce, made from the
liquid in both pans, brown roux and rich brown stock as
needed.

CANNELON OF BEEF

2 pounds of lean beef from top of 1 teaspoonful of onion juice.
round. 1-4 a teaspoonful of mace.
1 tablespoonful of fine-chopped 1 egg, beaten.

parsley. 1-3 a cup of soft bread crumbs.
1 teaspoonful of salt 1-4 a teaspoonful of pepper.

Pass the meat through a chopper several times; add the other
ingredients, the egg, beaten, and the bread crumbs, wrung dry,

after standing some time in cold water; mix thoroughly and
shape in a roll. Bake on a rack in a small pan between thirty
and forty minutes. Baste frequently with fat from salt-
pork and hot water. Serve with tomato, or mushroom-
sauce, or with macaroni & la Italienne. Sautéd mushroom
trimmings, added to the cannelon with the other seasonings,
give a pleasing variety to this dish.

BEEF STEW

The best cuts for a stew are those containing both lean and
fat meat and some bone. The flank end of a large roast,
a few pounds from the middle of the hind shin, or a cut from
the chuck ribs, are all good selections. Remove such portion
of the meat from the bones as is convenient and cut into small
pieces. Saw the bones into pieces of convenient size for the
saucepan. These are to be removed before the dish is served.
Wipe the bones carefully to avoid any bits of bone. Sauté
the meat—all, or a part—in the marrow from the shin-bone,
or, lacking this, in drippings, or salt-pork fat. For two
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pounds of meat sauté to a delicate color one onion, cut in
rings, one carrot (small) cut in cubes, and a small white turnip,
also cut small; add three pints of light stock or water, and
half a red or green pepper; let simmer very gently three hours
or more, until the meat is tender; remove the bones, skim
off the fat and add about two pounds of sliced potatoes, par-
boiled five minutes and drained. Season with salt. When
the potatoes are tender, remove the meat to the centre of the
serving-dish; surround with the potatoes and broth. The
meat while browning may be dredged with flour, thus giving
a thicker broth. Half a cup of blanched rice may be added
ten minutes before the potatoes. A pint of tomato purée
(cooked tomatoes strained to exclude skin and seeds) may
take the place of a part of the stock or water. In making
a stew from the remnants of roast beef, prepare a stock of
the bones, browned fat, and unsightly portions of the roast,
strain, remove the fat, and use with the vegetables bits of
good meat and any platter gravy, or brown-sauce remaining.
The bones are included for the sake of the juices and flavor
of flesh that may adhere to them.

CORNED BEEF

The “fancy brisket” is considered the best cut of corned-
beef. It may be known by the “selvage” on the lower side
and the absence of bones. It is close, fine-grained meat and
requires longer cooking than other pieces that are corned.
The second cut of the rattle rand (see chart, page 122) con-
tains three distinct layers of lean and fat of salted beef. To
cook, rinse the meat in cold water, tie, or skewer in shape,
and put over the fire, covered with cold water; heat slowly to
the boiling point. After boiling five minutes remove the
scum and let simmer gently until tender. Five to eight hours
will be required. Remove from the water, cover and keep
hot, while pared potatoes and turnips are cooked in the liquid.
Cook other vegetables, as beets, cabbage, and carrots, apart.
If the meat is to be served cold, let partly cool in the liquid
in which it is cooked. In this case do not cook the vegetables
in the meat liquor.




SIRLOIN STEAK, TENDERLOIN IN FRONT,
(See page 131.)

RIB CHOP TRIMMED FRENCH CHOP RIB CHOP

UNTRIMMED. LOIN CHOP. (See pages 137 and 141.)

CROWN ROAST OF LAMB.
Rib bones covered with paper frills. Centre filled with glazed
chestnuts. (See page 140.)
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BOILED BEEF TONGUE

Cook a corned or pickled tongue in the same manner as
corned beef. Let cook until very tender, four hours or
more, then partially cool in the liquid, but remove to peel off
the skin before the tongue becomes cold. Serve cold, sliced
thin. Garnish with a macedoine of vegetables, as peas, aspar-
agus tips, carrots, and turnip, cut in cubes and moulded in aspic
jelly. Pass mayonnaise or Tartare sauce, at the same time,
or use jelly and mayonnaise in moulding.~ (See also Tongue
Moulded in Aspic Jelly and Tongue in Chaudfroid Sauce
on pages 278 and 282). Salt the boiling water in which a
fresh tongue is put to cook; it will cook in about two hours;
vegetables added to the water are an improvement, the liquid
may be used for soup. A boiled tongue, fresh or salt, is often
glazed and served on a bed of spinach & la créme, or of plain
cooked spinach; with ‘the latter serve sauce piquante. A
fresh tongue may be braised (see page 17).

BEEFSTEAK
DESCRIPTION AND NAMES GIVEN TO BEEFSTEAK

Steaks are cut from the round—those from the top, known
by the thick ridge of fat, being the best round-steaks—from
the loin, and the rump. Steaks from the loin nearest the
fore-quarter are known as short, club, or Delmonico steaks;
they are without tenderloin, and the flank end is small; three
of them contain a rib-bone each. Steaks from the rump end
of the sirloin are called hip or flat-bone sirloin; they contain
quite a large flat bone, flank and tenderloin. Steaks between
the short and hip-bone sirloin contain the best part of the
tenderloin. These are the true sirloin steaks. They are
often called tenderloin, and, sometimes, porterhouse steaks.
A steak may be flattened, or batted into uniform thickness
with a cleaver, or cutlet-bat, wet in cold water. If tough,
brush over with a mixture of one tablespoonful of vinegar to
two tablespoonfuls of oil. The acetic acid in the vinegar
softens the collagen, and the oil, by excluding the air, keeps
the meat in good condition while bacteria are softening the
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collagen in the fibres. After being thus treated a steak may
stand several hours, or, by repeating the process, several
days, according to the season, etc.

TO BROIL A STEAK

Wipe, trim off superfluous fat and flank end, bat into shape;
heat the broiler very hot,—a heavy wire double-broiler is
the most convenient—rub it over with a bit of the fat and
put in the meat with the ridge of fat towards the handle of
the broiler, to insure the basting of the meat during cooking.
At first hold the broiler close to the clear coals, count ten
and turn; count ten again, then, the juices being imprisoned
by the strong heat, remove to a greater distance from the
fire, and continue cooking and turning the meat every ten
seconds, to insure slow and even cooking. Have the dampers
in the range open as in building the fire, to carry the smoke
from the fat up the chimney.

Steaks may be cut an inch thick, but are better an inch
and a half thick. From five to eight minutes’ cooking is
needed for the first, and eight to ten minutes for the latter,
When properly broiled the steak is puffy from the expansion
of the collagen and the moisture imprisoned within; it is
well browned to the depth of one-eighth an inch, juicy and
uniformly red in appearance within. If the length of cooking
and the general appearance of the steak do not indicate its
condition to satisfaction, place the broiler over a dripping-
pan and make a small clean cut at one end. This will indicate
its condition conclusively. When done, remove to the serv-
ing-dish, which should be warm; sprinkle with salt, (omit
pepper, unless without doubt it be agreeable to all), spread
with cold maitre d’hotel butter (see page 241) the heat of
the steak should melt the butter—or with hot Bernaise sauce.
Mushroom, or tomato-sauce is also admissible. Garnish
with slices of lemon, with water-cress, pepper-grass, or parsley.
Serve with potatoes in some form. French fried, Saratoga,
mashed, baked (white, or sweet), and escalloped potatoes,
are all in favor with steak. In Virginia a steak spread with
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maitre d’hotel butter is accompanied by Baltimore samp,
in cream-sauce, with parsley.

HAMBURG STEAK

1 pound of round steak. 1-2 a teaspoonful of salt.
1 tablespoonful of onion juice or 1 egg and a dash of pepper. if
grated onion, desired.

Chop the steak very fine and mix thoroughly with the
other ingredients; the egg may be used, or not, it helps hold
the meat together during cooking. With hands, or knife and
spoon, wet in cold water, shape the mixture into a steak, or
small flat cakes. Have the edges of the meat of the same
thickness as the centre. Broil in a deep double-broiler with
wires running at right angles, or sauté first one side and then
on the other in hot drippings or fat from salt-pork. Serve
with brown or tomato sauce.

HUNGARIAN STEW (MRS. T. B. WHEELOCK, MINNESOTA)

2 pounds of lean beef, shoulder 1-2 a cup of cream, sweet or sour,
steak. 1 teaspoonful of salt.
2 tablespoonfuls of vinegar 1-4 a teaspoonful of caraway seed
2 tablespoonfuls of fine-cut onion. 1-4 a teaspoonful of sweet mar-
a tablespoonfuls of butter or suet. joram.
1 level tablespoonful of flour. Paprika to taste.
1 -2 a cup of hot water or broth.

Cut the meat in half-inch cubes, put in a granite dish (not
tin), add vinegar and salt, and let stand an hour or two.
Heat the butter in a porcelain-lined iron kettle; add the onions
and cook until tender, not brown; add meat and spices, and
cover closely so the steam will not escape; let simmer slowly
until the moisture is absorbed and brown, stirring often. Add
half a cup of hot broth or water and the flour mixed in cold
water, Just before serving, add the cream and shake in
paprika to taste.

CHATEAUBRIAND A LA PIERCE

Chateaubriand, so called from a certain famous French
gourmet, is a thick steak cut from the centre of a fillet of beef.
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When a large steak is desired, two steaks are cut from the
centre of a fillet, but are not quite severed and when trimmed
and spread open they appear like one steak. Often a tender-
loin steak,cut between two and three inches thick and skewered
into a round shape, is used. Remove fat, flank end and
bone, and press the meat into a circular shape; flatten with
a wet bat or cleaver and broil in a well-oiled broiler from
eighteen to twenty-five minutes, turning every ten seconds.
Turn about a cup and a half of brown mushroom-sauce upon
a hot serving-dish and dispose the steak upon it and the
mushrooms above the steak. Surround with stuffed tomatoes
and green peppers. A Chateaubriand is often spread simply
with maitre d'hotel butter. When cut thicker than three
inches it is better roasted, or braised. It may be roasted,
then scored with the wires of a very hot broiler.

FLANK STEAK

Embedded in fat, below the sirloin, is a thin strip of lean
meat weighing about two potinds, called flank steak. This
sells for about twenty-five cents. It is comparatively juicy,

but lacking in flavor. The dealer pulls off the fat and thin
skin underneath, and then scores the outside upon both sides
diagonally. Broil about six minutes. Serve with a brown,
or tomato-sauce. This steak is often spread with highly
seasoned bread dressing, then rolled up tightly and braised
with vegetables and a small quantity of liquid in a casserole.

TO PICKLE TRIPE FOR OCCASIONAL USE

Wash tripe from creature freshly dressed, changing the water
several times; dust the dark inside coat with quicklime and
scrape at once. Cut in four pieces, dip in boiling water, and
scrape until perfecvly white. Wash in water slightly salted;
then soak five or six days in water, slxghtly salted, changmg
the water dally For immediate use, simmer in water until
tender; if it is to be kept, boil eight or ten minutes, then
drain and cover with hot vinegar.

To prepare pickled tripe for serving in any manner: wash
thoroughly in cold water, then simmer until tender in equal
parts of milk and water, or in water alone.




OX TAIL, BRAISED

BROILED TRIPE

Simmer a pound of pickled tripe (the honeycomb tripe
is best) about half an hour, or until tender, in sufficient milk
and water to cover. Drain, wipe dry, and cut into pieces
for serving. Dip each piece in melted butter or oil, season
with salt and pepper, and boil over a clear fire until well
colored. Serve with tomato or Tartare sauce.

CURRIED TRIPE

Brown an onion, cut into rings, in one-fourth a cup of
butter; to this add one pound of tripe, prepared as before,
and cut in small pieces, also broth to cover nearly and simmer
until tender. Mix two tablespoonfuls of flour with two table-
spoonfuls of curry-powder; dilute with half a cup of cream,
and, when smooth, stir into the tripe and cook about ten
minutes, stirring often. Turn onto a hot dish and garnish
with croutons of fried bread.

TRIPE, POULETTE STYLE

Sauté an onion, chopped fine, in one-fourth a cup of butter.
When well colored add one pound of tripe, cut in small
squares, season with half a teaspoonful, each, of salt and pa-
prika, and sauté until the mixture has evaporated; add one-

- fourth a cup of flour, and, when this is absorbed by the butter,
gradually a scant pint of stock, with a sprig of parsley, or a
grating of nutmeg.  Boil three or four minutes, then simmer
until the tripe is tender. Beat one tablespoonful of butter
to a cream, add the yolks of two eggs and one tablespoonful
of lemon juice and stir into the mixture without allowing it
to come to a boil. Serve at once.

OX TAIL, BRAISED

Separate an ox-tail into pieces at the joints, having each
piece about three inches in length; sauté in hot butter or
drippings with a sliced onion, a sliced carrot (half if the latter
are large) and about an ounce of raw ham, fine chopped.
When all are well browned, remove to a casserole and add a
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sprig of thyme, half a bay leaf, and also, if at hand, about
half a chopped or shredded pepper. Brown one-fourth a
cup of flour in the pan, add a pint, each, of tomatoes and stock,
and, when boiling, pour over the joints in the casserole; let
cook about three hours; add a glass of sherry wine, more
seasoning if needed, and half a can of peas, if a cup of fresh
cooked peas be not at hand. For variation omit the tomato,
using stock in its place. The thickening may also be omitted.
The joints may be egged-and-breadcrumbed and fried in deep
fat. Thus cooked, serve with tomato sauce, or sauce Tartare.

MUTTON AND LAMB

*Pray you, who does the wolf love ?"—Coriolanus, 2, 1.

AVERAGE CHEMICAL COMPOSITION OF MEDIUM FAT MUTTON
AND LAMB AS PURCHASED (ATWATER)

Protein Fuel Val.
Refuse. Water. N X 6.25. Fat. per Ib.
MutToN, Per Per Per Per Cal-
Cent. Cent, Cent. Cent. . ories.
51.2 15.1 14.7 . 9oo
42.0 13.5 28.3 . 1.445

47.9 13.7 15.5 . 910

45.5 15.4 19.1 . 1.090
47.3 15.8 23.9 v 1.29%
45.3 16.0 24.1 s 1.3158

All kinds of meat when first slaughtered are tender, but
soon stiffen owing to the clotting of certain proteids in com-
position, which were liquid during life. After being kept, or,
technically speaking, ‘“hung” for some time, meat becomes
more tender, due to the tearing-down processes of bacteria.
Beef should hang in a dry cool place for at least three weeks,
and mutton much longer. In England the Christmas ‘‘shoul-
der of mutton” is hung for six weeks, being rubbed over
every few days with salt ar.d vinegar. Mutton and lamb
are often cut into “‘sides” in the same manner as beef, but
occasionally, the first division is made to include the two fore
quarters in one piece and the hind-quarters 1n the other.




CUTS OF MUTTON AND

MUTTON

Cuts. Weight. How Cooked.
Braised, steamed
boiled.
Scrag End. 2 1-2to4 * Stew, broth.
Neck.

Shoulder. 5 to 8 pounds.

-ren()-a104

Cutlet End. 2 1-2to4 * Stew, steamed.

Leg. 8tog Boiled, roasted.

Best End. 3tos Cutlets or roast.
Loin

Chump End. 2to 3 Cutlets or roast.

“Ja3rEnd-purty

Saddle. otorg “ Roast.

This division gives means for the cutting of a ‘“saddle”
of mutton, or lamb. A sheep two or three years old, or
even older, supplies the best mutton. Lamb is from a creature
six to twelve weeks old. Mutton is astaple. Lamb appears in
market as early as January, but is high in price even at Easter,
when spring lamb with mint-sauce and green peas are con-
sidered, time out of mind, the most recherché of Easter
dinners. But lamb two months old is dear at any time,
and dearer still are peas in April, which are grown in a hot-
house. The flavor of neither the lamb nor the peas will, in
general, compensate for the price; so a roast of mutton,—
saddle, crown, or leg,—and new string beans, grown more
easily than peas, will more frequently appear in evidence on
this day.

CUTS OF MUTTON AND LAMB

When mutton and lamb are divided into sides and then into
fore and hind-quarters, eight ribs, instead of three, as in beef,
are left on the hind quarter. These eight ribs, cut into chops,
are the rib-chops; chops cut between these and the leg are
the loin, kidney, or English chops. These chops correspond
to the tenderloin steaks in beef and, though smaller, are iden-
tical in shape and general make-up, having flank end, kidney
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fat, tenderloin, and lean tender meat above the tenderloin.
Rib chops, which have the bone shortened and scraped clean
of meat nearly to the “eye,” or kernel, are known as French
chops. The hind leg, with what corresponds to the round of
beef, is sold as leg of lamb, or mutton. It is roasted or boiled.
Roasted or boiled mutton is served a little underdone; lamb,
like veal, is preferable when theroughly cooked. The fore-
quarter is sold entire, or cut into shoulder and *‘scrag” (neck
piece). This may be boiled or steamed, then browned in
the oven. Before cooking it may be boned and rolled. It
is also used for broth or stew. For a ‘“saddle” the loin is
removed whole. ‘The crown" is fashioned from the ribs
on corresponding sides.

The fat of mutton of good quality is much whiter than that
of beef. The bones of mutton are white, of lamb red.

People who think they dislike mutton would be surprised
at the difference in taste brought about by a little attention
to simple details in cooking. The strong flavor attributable
to mutton is largely centred in the pink outer skin. This,
as also the caul, which is usually skewered about the leg
and saddle, should be carefully removed before cooking. In
roasting place the joint upon the rack (not upon the bottom
of the dripping-pan in the melted fat) and baste with drip-
pings from salt-pork, if preferred. The loin is rather more
delicate in flavor than the leg, but the latter is the more
economical piece to buy.

LEG OF MUTTON, ROASTED

Remove the caul, pink skin, and superfluous fat; cut the
leg bone short, set into a hot oven for fifteen minutes, then
reduce the heat, dredge with salt, pepper and flour, and
baste with bacon or salt-pork drippings and hot water.
Cook about an hour and a half, longer if liked well done.
Dress the bone with a paper frill and surround on the serving-
dish with buttered string-beans. Franconia potatoes, white
turnips, parboiled and then cooked and basted with the
meat, are also served acceptably with mutton or lamb.
Currant jelly, spiced currants, bananas, baked or fried, or




LARDED SWEETBREAD BAKED. TOURAINE STYLE.
(See page 153.)

SADDLE OF MUTTON, ROASTED
Garnish: Glazed turnip cups filled with peas. (See page 139.)

BROILED MUTTON CHOPS AROUND A MOUND OF SPINACH.
(See pages 141 and 142.)
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in fritters, are all appropriate with roast mutton. The loin
being thinner—especially if the kidney and fat surrounding
it be removed—may be roasted in less time.

BONED-AND-STUFFED LEG OF MUTTON

It is but the work of a very few minutes to remove the
bone from a leg of mutton. Fill the open space with a bread
dressing, highly flavored with sweet herbs or poultry season-
ing, and salt and pepper. Sew the meat into a compact
shape and roast about an hour and three quarters. Serve
as above. What is “left over” is good cold. Add an egg
to the dressing, if much of it is to be served cold. To bone,
cut off the leg at the joint corresponding to the knee, loosen
the flesh around this joint and with fingers and back of a
small knife push the meat away from the bone at least as
far as the next joint. Then reverse the leg and push and
cut the meat from the hip-bone, and so on until the meat is
detached from bone throughout, when it may be pulled out
from above.

SADDLE OF MUTTON, ROASTED

The saddle may be cut either with or without the flank.
The flank is more satisfactory, cooked some other way, but
the saddle presents a better appearance, when the flank
is retained; it is often rolled up on each side and kept in
place by stitches in three or four places. If the flank be
thus rolled, to insure thorough cooking, this side of the saddle
should be placed uppermost—that is, to the greatest heat—
when the joint is first put into the oven, or rather after the
initial process of searing over the outside has been completed.
All superfluous fat should be removed. Dredge with salt,
pepper, and flour; cook from one hour and three-fourths to
two hours and half. Garnish with rings of cooked carrot
holding asparagus, or with turnip cups, glazed and filled
with creamed peas, or asparagus tips. Carve in long slices
parallel with the backbnone, then turn the knife and cut down
to the rib-bones. Turn the saddle and cut the tenderloin,
also, in slices, parallel to the backbone. The tenderloin may
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be carefully removed, cut in slices, and returned to place,
before the joint is sent to the table. Let currant jelly accom-
pany the dish.

CROWN ROAST OF MUTTON OR LAMB

A crown roast is the most easily served and, at the same
time, is the handsomest roast that has been devised. It may
be fashioned from a full loin, but is of more perfect shape,
when cut from both loins and fastened together at the sides.
Cut the same number of ribs from both sides of a rack of
mutton, selecting ribs on one side that correspond to those
on the other. Cut the ribs apart at the backbone, but separate
the chops no farther. Trim the bones as for French
chops, removing the trimmings to make the meat on the chops
of uniform height. Or leave the trimmings on each side in
one piece and roll this over and over backwards. When the
ends are joined, a circle or crown of meat is formed. If
necessary, trim the bones, to make all the same in length,
Cover the ends of the bones securely with strips of salt-pork.
Rub with salt, or add the salt when partly cooked. Set in
a hot oven ten or fifteen minutes, then reduce the heat, and,
if necessary to keep the dripping from burning, add hot water.
Baste with the dripping, and cook from forty-five to sixty
minutes, basting often. If convenient, press a cup into the
centre of the circle of meat, to insure its shape. To serve,
fill the centre from which the cup has been taken with green
peas, blanched chestnuts, cooked tender in stock and glazed,
Saratoga, Bernhardt, or French fried potatoes. A crown
roast usually sells for twenty-five cents per pound, the flank
being included in weighing the meat. Often the flank is not
sent with the crown unless by special request. As the flank
makes up nearly half the weight paid for, it should be claimed,
being good for a stew.

BOILED MUTTON

The leg and shoulder are the pieces usually boiled. Put
over the fire, barely covered with boiling water, and let boil
about ten minutes, then simmer until tender; season with
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salt when half cooked. A few slices of onion, carrot, and
turnip, or two or three stalks of celery, may be added while
cooking. When tender, brush over the meat with drawn-
butter sauce and sprinkle with fine-chopped parsley. Serve
with drawn butter-sauce, to a cup of which two tablespoonfuls
of capers or chopped pickles have been added. The broth
makes a particularly good tomato soup.

MUTTON OR LAMB STEW

2 or 3 pounds neck of mutton or A sprig of parsley with a bay
lamb. leaf,cloves and peppercorns.

2 or 3 tablespoonfuls of dripping.  Salt.

2 onions. 6 potatoes.

1 carrot. 1 pint of tomato purée

Cut the meat into pieces two inches square, stir and brown
in the hot dripping, add the onions,cut in pieces,with the spices
and parsley and water to nearly cover the meat, and let simmer
about two hours, then add the carrot, pared and sliced with a
handy slicer (this gives a fluted edge), the salt, potatoes, cut in
thick slices, and the tomato purée; let simmer very slowly,
until the meat and vegetables are tender. Wrap the bay
leaf, cloves, and peppercorns in the parsley, to remove all
together. A piece of red pepper is preferable to the pepper-
corns. If more water be needed, add it cautiously, as a thin
stew is not desirable. If lamb be used instead of mutton,
the time of cooking should be shortened one-half or more.
Green peas, about a pint, are a pleasing addition to a lamb
stew. The tomato may be omitted or not.

MUTTON CHOPS, BROILED

Mutton chops should be cut at least an inch thick; trim off
superfluous fat; the small flank ends of loin chops may be cut
off for the soup kettle, or skewered around the rest of the chop.
The bones of rib chops should be trimmed to uniform length,
then scraped clean down to the eye of tender meat. Or the
meat, pushed from the bone, may be slit lengthwise a short
distance, pulled over the rib-bone (the slit lets the bone
through) and then around the chop and a tiny wooden skewer,
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dipped in melted butter, will hold it in place uniil it is cooked.
Wipe the chops very carefully, to remove bits of crushed bone,
and broil in the same manner as beef-steak, about eight
minutes. When done, spread with butter and sprinkle with
salt and pepper. Dress in a circle, one overlapping another,
with potato-balls, straws, chips, or green peas, or string-
beans, in the centre of the dish. Blanched chestnuts, cooked
in broth, the broth then thickened with brown or white roux
are good as an occasional accompaniment to chops. So also
is a purée of onions. Or arrange the chops against a mound
of mashed potato or chopped spinach. Kib chops are im-
proved in appearance and may be handled (in eating) more
conveniently, if the end of the bone be covered with a paper
chop-frill. These cost about forty cents per hundred, or
they may be fashioned at home.

ROAST LAMB

Either the fore or hind-quarter of a spring lamb may be
roasted; the hind-quarter is more easily carved, but the price
is twice that of the fore-quarter. Eighteen minutes to the
pound with frequent basting will be required for cooking.
The accompaniments are mint-sauce, new string-beans, aspar-
agus, or peas.

MUTTON CHOPS, FRIED

Prepare the chops as for broiling; rub each side of the chops
with the cut side of an onion, sprinkle with salt and pepper
if desired, then egg-and-breadcrumb and fry in deep fat five
or six minutes. Move the fat to the back of the range, after
the chops are immersed in it, to complete the cooking. Serve
as above. Pass tomato-sauce with the chops. ‘‘Frenched"”
chops are usually preferred for this dish.

PAN-BROILED MUTTON CHOPS

Prepare the chops as usual, but trim off the fat rather more
closely. Put the chops in an iron frying-pan, heated very
hot. Turn as soon as the under side is seared over and sear
the other side; turn often and cook from six to ten minutes.




MUTTON CHOPS A LA MARECHALE 143

When all are cooked, arrange against the side of the pan and
brown the fat on the edge. Spread with butter, and sprinkle

with salt and pepper. Tomato-sauce is usually acceptable
with these chops.

MUTTON CHOPS IN CASSEROLE

For this dish six or eight chops from the fore-quarter may
be used. Sauté in butter or dripping until lightly browned,
first on one side and then on the other. Put into the cas-
serole on a bed of vegetables—an onion, one small carrot,
and a turnip, cut into small pieces and sautéd to a golden
brown; add broth or water just to touch the chops and also a
little salt; cover tightly and let cook until tender. About
two hours will suffice. A few mushrooms are an addition to
the dish. Dried mushrooms, soaked over night in cold water,
may be used. Serve from the dish. Sauce thickened with

" roux may be used instead of the stock or water; or cornstarch
diluted with water, may be added just before serving. The
chops and vegetables n:ay be cooked without browning, and
cucumbers, cut in balls or olive shape, may be added instead
of the mus! ooms. In this case, when the cucumbers are
tender, thi ken the sauce and add a generous half-cup of
cream.

MUTTON CHOPS A LA MARECHALE

Season French chops with salt and pepper and sauté in
clarified butter; let cool under a weight, then lightly spread
both sides of the chops with a thin layer of crushed-and-
chopped garlic, chopped shallot, mushrooms and parsley
sautéd in butter and simmered until the moisture has evap-
orated, then added to a brown-sauce. The proportions for
the fine herbs mixture are: one clove of garlic, four ounces of
shallot, one pound of mushrooms and an ounce of parsley, to
one cup of sauce. When cool, cover with a thin layer of chicken
quenelle forcemeat (see page 257), then egg-and-bread-
crumb, using equal parts of beaten yolk of egg and melted
butter instead of whole eggs. Dispose on a baking-tin, pour
over a little clarified butter, and reheat in the oven. Cover
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the bones with frills and dress crown-shape on a rice croustade.
Fill the centre with broiled mushroom caps (two inches across).
Serve the rest of the fine herb sauce, diluted with brown
stock, as a sauce, adding seasoning and flavouring as needed.

LAMB CHOPS A LA CATALANE

12 lamb chops. 1-2 a cup of cooked lean
1-2 a cup of thick Bechamel sauce. ham chopped.
Paprika. Butter
1-2 a cup of cooked mushrooms  Tomato sauce.
chopped. Red pepper, shredded and cooked

Trim the chops rather close, paring the bones French fashion.
Broil on one side only, having that side the same on all the
chops. Sauté the mushrooms and cook in a little broth;
use this broth with white stock in making the Bechamel
sauce; use also twice the flour usually given for a pint of
sauce. Season highly with paprika; add the mushrooms
and ham and let become cold. Cover the cooked sides with a
layer of the preparation, having it dome shaped. Arrange
these in a buttered baking-pan, pour melted butter over the
tops and finish cooking in a hot oven. The sauce needs be
thick to avoid spreading too much. Cover the ends of the
bones with frills and dress in two rows, one chop overlapping
another, on a serving-dish, covered with a dish paper. Serve
with tomato-sauce apart, to which half a red pepper, cooked
and shredded, is added.

LAMB CHOPS A LA BUSSY

Use mushrooms, sweetbread, and chicken, or duck liver
cut in quarter-inch cubes in Allemande sauce. Cover or
not with chicken forcemeat and proceed as in the recipe
above. Serve with cream, or Bechamel sauce. These dishes
are often convenient, as they furnish a more substantial ser-
vice than a plain lamb chop, and may be prepared, ready for
the final cooking, sometime in advance.

LAMB OR VEAL KIDNEY STEW

Split a pair of fresh kidneys in halves. Take out the white
fat and the sinew from the centre. Cover with cold water
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and let heat over a moderate fire. Just before the boiling
point is reached, drain from the water and cut into small
pieces. Cover again with cold water and heat again, being
careful that the water does not boil, or the kidneys will harden.
Brown two tablespoonfuls of butter in the frying-pan, add
two tablespoonfuls of flour and brown, then stir in gradually
one cup of stock, or water. Stir and cook several minutes,
then add salt, pepper, kitchen bouquet, and one tablespoonful
of mushroom catsup, and the slices of kidney. Stir until
the slices are thoroughly heated, then remove from the fire.
Add four tablespoonfuls of sherry, and serve with a table-
spoonful of fine-chopped parsley, sprinkled over the top. If

the water about the kidney boils, long cooking will be needed,
to render them tender.

VEAL

“If you could be drawn to affect beef, venison, or fowl, it would be
far better,”—BEAUMONT AND FLETCHER.

AVERAGE CHEMICAL COMPOSITION OF VEAL AS PURCHASED

(ATWATER)

Protein Fuel Val,

Refuse, Water, N X 6.25. Fat, Ash, per Ib,

Per Per Per Per er Calo-

Cent, Cent. Cent, Cent, Cent., ries,
Breast .cooovecess 21.3 52.0 15.4 11.0 .8 750
Lo sscoinssnsnneclled 6o.1 358 7.9 .9 620
0 A 16.5 57.6 16.6 9. .9 690
Shank, hind....... 62.7 27.8 7.9 1.7 .4 21§
)7L e O 73.0 19.0 5.3 5.3 575

Veal and lamb, being immature, are not as nutritious as
beef and mutton, nor are they as digestible. Like pork, veal
needs be thoroughly cooked to be at all wholesome. The
lean of good veal is of a pinkish color, the fat is white. Veal
is lacking in flavor; its popularity, however, is due to this
fact and to its delicacy of texture. Both of these facts render
veal desirable as a foundation for ““made” dishes.

Veal is cut up in a manner similar to that in which mutton
iscut. The hind-quarter is divided into loin and leg. From
the leg is cut the “fillet,” “fricandeau” and cutlets. The
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“knuckle” of veal is that part of the leg just about the knee-
bone; the shank is below, and cutlets or a fillet may be cut
above. The loin is more delicate and less dry than the leg,
but it is not as economical; this can be seen by a glance at the
chemical composition. It is used as a roast, or in chops. The
breast is used for a roast, the knee and knuckle, for soups and
stews. Veal is rich in gelatine, and a soup stock in which it
is present usually jellies when cold. The flavour of pork

Ways of Cooking.
{ Knuckle. Soup stock, stews

Cutlets or fillet or
Cutlets and fricandeau. Snuté or roast.

9. Leg.

. Loin, Chops and roasts.

. Head. Soup,made dishes.
. Breast. Stew, gelatine.
. Ribs. Stew.
. Shoulder. Stew.
Stew or stock.

Made Dishes, Chafing Dish
......... vesssesess.Broiled, Sautéd, Mock Pate Foie Gras.
..................... @504 80 s hasds e asiavsi N, Baned
Tongue...eeess sesesne QASROBE SO GO R 0s b0 Boiled, Braised

Sautéd

...... sesssassvensenseseds Parbotled {Fried.

Made Dishes,
Boiled, Stew
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seems particularly well adapted to veal, and pork is usually
chosen either alone, or with other flavors to make up for
the deficiency of veal in this respect. When roasted or
braised a fillet and a fricandeau are larded, or daubed with
pork; sometimes a stuffing is used in the place of the pork,
any cavity from which a bone can be taken affording a con-
venient place for its entrance. The stuffing may be seasoned
with sweet herbs, parsley, onion, mace, chopped mushrooms,
and grated lemon. In Englantl a fillet of veal is simmered
in equal parts of milk and water, the liquid is thickened for
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a sauce, and to this parboiled oysters are added. The brains
and sweetbreads are considered choice delicacies; both spoil
quickly, and should be cooked without delay. Soaking in
cold water is followed by parboiling in hot water, salted and
acidulated, after which they may be kept for some little time.
The points to be remembered in the cooking of veal are:
flavor is to be added, and, to insure digestibility, long, slow
cooking is required.
VEAL ROASTED

The fillet, a slice five or six inches thick from the heaviest
part of the leg,—the part corresponding to the “round” in
beef—is the most economical piece to buy for roasting, for
cutlets, or made dishes. The fricandeau, or best part of the
fillet, is sometimes served separately as a roast. Other roast~
ing pieces are the “best end of neck,” ‘“loin,” and chump,
corresponding to ribs, sirloin, and the combined *“ aitch-bone”
and rump in beef. To roast, remove bones, fill the sauce
with bread stuffing (see previous paragraph) and with tape
bind the meat into a compact shape. Lard the fricandeau,
and spread thin slices of salt-pork over the other cuts; dredge
with salt, pepper, and flour. Fut the meat into a hot oven,
after fifteen minutes’ cooking, lower the heat, baste frequently,
and allow at least twenty minutes to the pound; longer cook-
ing will do no harm, if the heat be gentle and the joint be
basted frequently. The fillet in particular is liable to be dry,
unless it be freely basted. After the meat has been removed
from the pan, add two tablespoonfuls of flour to two table-
spoonfuls of fat left in the pan, cook until frothy, then dilute,
gradually, with one cup of water, or stock, let boil six or
eight minutes, strain and serve as sauce. Green, French
beans (flageolet) are particularly good to serve with roast
veal, or mutton. The dried beans are always in the market,
and sell for about thirty cents a quart. A cup of beans when
cooked are sufficient for a family of five or six. They may
be put to soak in cold water, or cooked without previous
hydration. When tender and the water has evaporated, toss

over the fire with butter and paprika. Add salt when per
lectly cooked.
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FILLET AND FRICANDEAU, BRAISED

As the cutting of a fricandeau, which is the best part of the
fillet, makes it impossible to cut a fillet from this quarter,
the price is correspondingly high. This makes it a piece of
distinction and, whether roasted or braised, it is usually
larded on the best or smooth side. Put in the casserole
(use cheap earthenware not designed for table service) on a
bed of salt-pork, carrot, onion, turnip, and celery; add a
‘“fagot” (see page 23) and stock, or water to one-third the
height of the meat, and spread more vegetables over the top;
cover closely nnd let cook very slowly about two hours, then,
if the meat be nearly tender, remove the cover and brown
the lardoons. Strain and thicken the gravy to serve with
the meat. Spinach purée accompanies a fricandeau. When
convenient, it is an improvement to glaze the meat with
reduced stock.

VEAL CUTLETS

Speaking accurately, cutlets are what has been previously

designated in speaking of mutton as chops; cote, from which
cutlet is derived, means a rib, and properly a piece containing
a rib is a cutlet. However, in cutting veal, a slice from the
leg is quite generally termed a cutlet by marketmen and
housekeepers. Veal cutlets, each containing a rib-bone,
are cut so that when flattened with the wet cutlet-bat each
will be half an inch thick. Brush over with olive oil, or
melted butter, and broil eight minutes; if dipped in fresh
white breadcrumbs broil nine minutes. Serve half a cup of
tomato, or mushroom-sauce with each cutlet, or use a generous
allowance of maitre d’hotel butter.

VEAL CUTLETS, NO. 2, (PAPILLOTES)

Trim the chops neatly and flatten as before. Sauté in
butter six minutes on each side. Remove from the frying-
pan and add one-fourth a cup of flour; when frothy add a
cup of broth gradually; let boil five minutes, then strain over
three tablespoonfuls of fine herbs (see Mutton Chops 2 la
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Maréchale), and let simmer five minutes. For each cutlet
cut a sheet of letter paper heart-shape (see diagram) large
enough to leave of margin an inch and a half around the cutlet;
oil the paper, lay on it first a thin slice of bacon, add a table-
spoonful of sauce, then a

cutlet, another spoonful of

sauce and above all a second

slice of bacon. Fold the

paper, and turn down the

edges securely, as shown in

the illustration. Broil the

cutlets thus prepared over

a slow fire about fifteen Veal Cutlet in Papillote
minutes, turning often, to

avoid setting fire to the papers. To insure success, cut
the papers large enough and fold them securely on the edges.
If a double-broiler be used, let it be one having plenty of
space between the hinges, to avoid crushing the papers.
Serve in the papers.

VEAL CUTLETS, NO. 3

Cut a slice from the leg or fillet of veal, freed of bone, skin,
and fat, into pieces for serving; flatten them with a wet bat,
and dredge with salt, pepper, and flour; sauté to a golden
brown in bacon or salt-pork fat, then remove from the pan
and add two tablespoonfuls of flour; stir and cook until brown,
then add a cup and a half of broth or water; let boil, then
add the cutlets, cover and let simmer three-quarters of an
hour, or until the cutlets are tender. If preferred, egg-and-
breadcrumb the cutlets instead of dredging them with flour.

VEAL POT PIE

Wipe a piece of veal from the shoulder and cut it into pieces
for serving; add a half-inch strip of salt-pork or bacon for
each piece of veal, cover with cold water, put over the fire
and bring quickly to the boiling point, then, after boiling five
minutes, skim and let simmer until the meat is tender. When
nearly tender, add salt and pepper to season, and a biscuit
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FRIED CALF'S LIVER

CHICKEN LOAF

Prepare as veal loaf, substituting the flesh from two un-
cooked fowl, weighing about three and one-third pounds each,
one pound of veal and a cup of blanched almonds for the
chicken or ham and the veal given in the recipe.

PRESSED CHICKEN OR VEAL

Cover a young fowl, cut in joints, with boiling water, and
let simmer until tender together with a few slices of carrot,
half an onion, and a stalk of celery. Remove the skin and
bones, and return them with broth to the fire, and let simmer
until reduced to about one cup; strain and set aside. When
the flesh is nearly cold, cut into tiny cubes, or chop fine; remove
the fat from the broth, reheat, and stir the chicken into it,
adding salt and pepper and other seasoning, if desired. Dec-
orate a mould with ‘““hard-boiled” eggs cut in slices; in this
pack the hot chicken, cover with a buttered paper bearing
a weight, and let stand until cold and set. Use a knuckle of
veal in the same manner as the chicken. Serve, sliced thin,
with salad. Good with potato or tomato salad.

BROILED CALF'S LIVER AND BACON

Cook the bacon as on page 160. Cut the liver in slices
half an inch thick, cover with boiling water and let stand
five minutes; wipe dry, then dip in the bacon fat, sprinkle
lightly with pepper and broil five minutes, turning every ten
seconds. Serve with the bacon.

FRIED CALF'S LIVER (STEAMER PRISCILLA)

Cut the liver in slices half an inch thick, cover with boiling
water, and let stand five minutes; wipe dry, rub over with
the cut side of an onion, season with pepper and salt, roll in
flour or breadcrumbs, then in eggs and breadcrumbs. Fry
in deep fat about five minutes. In the meantime put ten
or twelve slices of bacon in a double-broiler over a dripping-
pan into the oven and cook until crisp. Serve the liver and
bacon with a garnish of parsley and lemons cut in quarters.
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CALF'S LIVER LOAF

Remove the skin from a calf’s liver, and cut the flesh into
slices; cook in boiling salted water five minutes, then drain
and chop fine. Add one teaspoonful of onion juice, half a
cup of fine breadcrumbs that have been soaked in cold water
and then wrung dry in a cloth, a scant teaspoonful of salt,
half a teaspoonful of poultry seasoning, two eggs, well beaten,
and the juice of half a lemon, or one tablespoonful of vinegar;
mix thoroughly. Line a brick-shaped baking-pan with thin
slices of bacon, or salt-pork, press the mixture tightly into
the pan, cover with pork and steam, or bake in the oven, two
hours or more. Turn from the mould, remove the bacon,
and serve with tomato-sauce. If it is to be served cold, leave
in the pan until ready to slice.

SWEETBREADS

The price of sweetbreads varies with the season, in winter
being about double what it is in the spring. In the country
they are often thrown away, and when sold bring not more
than twenty-five cents a pair. In the city the price varies
from seventy-five cents to one dollar and a half a pair.  Al-
though we speak of sweetbreads as a pair, there is in reality
but one sweetbread, consisting of two parts connected by a
short membrane. The pancreas is sometimes sold for the
sweetbread, but the sweetbread proper is‘*found higher up
in the throat and breast, and is not connected with the pan-
creas. Only a vestige of the sweetbread remains after the
calf begins to eat grass, while the pancreas is a permanent
gland of the animal.

As they spoil very quickly, sweetbreads should be attended
to as soon as received from the market. After being soaked
in cold water an hour or more, the water being ménewed several
times, let simmer for about twenty minutes #& salted, acid-
ulated water, then remove to cold water to harden. Remove
all the tubes, outside skin, and fibres, but do not break the
sweetbreads themselves. When cooled a little tie each piece
in a bit of cheesecloth, drawing the cloth quite tightly, in some
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cases, to make the pieces of a nearly uniform surface and oval
form, then cool under a weight.

SWEETBREADS LARDED AND BAKED (HOTEL TOURAINE)

2 pairs of sweetbreads. 1 can of peas or 1 pint of cooked
Truffles. fresh peas.
3 tablespoonfuls of butter., 3 tablespoonfuls of butter or cream
2 slices of onion. 3 large mushroom caps.
6 slices of carrot. 2 tablespoonfuls of butter,
1-4 a cup of glaze (dark). 1 tablespoonful of flour.

1 cup of cream.

Lard the blanched sweetbreads with trufiles, sauté in the
butter with the onion and carrot, drain off the butter, add the
glaze and cook in a moderate oven, basting often, until the
sweetbreads are well glazed; the cooking is simply to reheat
and glaze them. Pass the peas through a sieve, season with
salt and pepper and reheat with the butter, or cream. If
the peas have been canned, add a teaspoonful of sugar. When
the pea-pulp is reheated and quite dry, shape into nests,
using a pastry-bag and tube. Dispose the sweetbreads in the
nests and pour about them the mushrooms, cut in Julienne
style, sautéd in the butter, dredged with the flour, and then
simmered in the cup of cream and the liquid left in the pan
in which the sweetbreads were glazed.

LARDED SWEETBREADS BAKED

Lard two pairs of blanched sweetbreads, alternately, with
small salt-pork lardoons, and lardoons cut from the yellow
rind of a lemon. Set in a dish into the oven with a cup of
brown stock, to which bits of salt-pork and vegetables have
been added and let cook twenty minutes basting frequently.
Serve with a brown mushroom-sauce, or with the stock in the
pan, thickened with roux and strained.

FRIED SWEETBREADS

Cut the parboiled and cooled sweetbreads in slices of uniform
thickness, egg-and-breadcrumb and fry in deep fat. Dress
on a hot folded serviette. Serve with Bernaise, or Tartare




154 PRACTICAL COOKING AND SERVING

sauce, or omit the sauce and serve with green peas. They
may be sautéd in butter instead of frying in deep fat.

SWEETBREADS IN BROWN, CREAM, BECHAMEL, OR
POULETTE SAUCES

Parboiled and cooled sweetbreads cut into cubes, reheated
in any one of the sauces mentioned above, mixed with cooked
chicken, mushrooms, veal or oysters, also cut in cubes are
served in patties, timbale cases, vol-au-vents, etc. They
are also chopped coarsely and used in croquettes either alone,
or in combination with other material.

CALF'S HEAD, BRAINS AND TONGUE

These, especially the brains, are considered great delicacies.
The brains may be bought apart for about twenty cents a
set; but the whole head, including the brains and tongue, is
sold for the same price. In buying the head have it dressed
(split apart and unedible portions removed) before it is sent
home, then soak and scrub in cold water. Put over
the fire to cook in cold water; when the water boils,
pour it off and cover again with cold water, thus blanch-
ing it. When the head becomes cold, rub over with the cut
side of a lemon, and cover with boiling water; add two or
three tablespoonfuls of white wine, vinegar, or lemon juice,
a bay leaf, an onion, pierced with half a dozen cloves, a few
slices of carrot and sprigs of parsley, cover and let simmer
until tender. Take out the bones and use the meat in “‘made”
dishes and the broth for a soup. The meat may be packed
in a mould and the broth seasoned with salt strained over it.
When cold, the jellied head may be cut in slices. The tongue
cooked with the head may be served without other prepara-
tion than skinning. Soak the brains in cold water several
hours, changing the water several times. Tie in a cheese-
cloth and let simmer twenty minutes in highly seasoned stock.
When cold use as sweetbreads.




PORK

PORK

O father, the pig, the pig! Do come and taste how nice the burnt

pig tastes.”
AVERAGE COMPOSITION OF PORK AS PURCHASED (ATWATER)
Fuel Val.
Refuse Water  Protein Fat Ash per 1b.
Per Cent. Per Cent. Per Cent. Per Cent Per Cent, Cclonn
43.8 14.1 25.6 oy 1.340
34.9 13.3  33.4 .4 1.655
7-3 1.8 87.2 3.7 3.715
Bacon, Smoked.... . 16.8 9.2 61.8 4.2 2.780

In these latter days pork has come to be looked upon with
distrust, and is rarely, save in the form of ham, or bacon,
seen upon the best tables. There may be good reason for
this; but, after all, if we know that the animal from which
the roast is taken has been housed in a clean place and fed
upon wholesome food, who will not be tempted, occasionally,
to taste a savory and fragrant roast of well-crisped pork?
Who can doubt that the *“burnt pig,” that had been fed upon
amast by Loti, the swineherd, was as delectable as it was set
[forth in the Chinese manuscript transcribed for our edification
by Charles Lamb? Why should not young pigs, allowed to
roam at will in the woods and fatten upon sweet acorns, be
as PRUdOResas turkeys that are fed upon chestnuts, or corn;
fonrdees ssetotheipith of the whole matter depend upon the
feeding? .swtaqilselos.

Whenswio considezcthieghigh percentage of fat in pork and,
Wﬁqmﬂy‘mﬁl@ fugl;yalue, we understand why it was
Ahabling the ;melbggyﬁngf old, when houses were ill-
mm,gpqot e Eigars e a}[;ggg{mold winter had to be con-
ﬁgg%m biyqrichsand; po9r R }ke, there was more need
196/ thee istarie, Qhristmagidisbthshoars, head of merrie Eng-
Danshatbanis; mammm SRS 1500aN s
gmmm saltporks hacans haigs. by salting and,
1igpassy ofthe g 1a i DY FMAKiAL o AShompch as does pas-
SounizakioRoin:mitk ases%lgm&m Jnets; Whelgsome. The
wwkin of pyalafedi parkoiss iime rathen 4has, pparsg; i white and
gisar.  Bhevfagkaand thadhisk aveg OEJoanxsfxﬁw. flesh of
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the loin and ribs is cured for salt-pork and, when of good
quality, is of a delicate pinkish opal tint. If the pigs be
young, the sides or flanks are transformed by salting and
smoking into bacon. The upper part of the hind legs, the
hams, and the upper part of the fore legs (shoulders) are salted
and smoked. The flesh of the loin (chine) and ribs (spare:
ribs), denuded of fat, is cut into roasts, or chops.} Fresh pork
is most unwholesome unless it be thoroughly cooked.

Contrary to the general rule for roasting meat, a roast of
pork should not be put into a quick oven, lest the outside be
seared over and the heat be prevented from penetrating the
inmost centre. Twenty or twenty-five minutes to the pound
in a slow oven is about the length of time required in cooking.

Ham and bacon, if properly cured, need little cooking
when broiled or fried. A high temperature, or long-con-
tinued cooking—unless very much prolonged—toughens
the fibres and impairs digestibility. The thin-sliced bacon
of the epicure is served just as soon as heat renders it trans-
parent.

Apple-sauce, sweetened sparingly, is, on account of the
fat splitting property of acids, a fitting accompaniment to all
dishes of pork, ham, and bacon.

TO CURE HAMS AND BACON (FOR FIFTY POUNDS)

6 pounds of salt. 1 ounce of bicarbonate of soda.
2 1-2 pounds of sugar or 1 ounce of saltpetre.
1 1-2 quarts of molasses. 2 gallons or more of water.

Cover the bottom of an oak barrel, or firkin, with a layer
of salt; mix the rest of the salt and the sugar, or molasses,
and with this rub thoroughly each ham or strip of bacon and
put them skin side down in the barrel. Put any unused salt
and sugar in the water, add the soda and saltpetre, dissolved
in a little water, and pour this over the meat; there should
be enough to cover well the meat; place a board bearing
a weight on top of the meat; let remain from four to eight
weeks, according to the size of the pieces; drain for two days,
then smoke in a place from which the air is excluded, four
weeks with corncobs, green hickory, or maplewood. Hang
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the hams, hock downwards, as the skin will retain the juices of
the meat.

CROWN OF PORK WITH SMALL ONIONS

Cut pieces containing six ribs from each side of a rack of
pork, having the two pieces of the same length and height;
remove the backbone and make an incision between the
ribs; trim each rib above the eye as for French lamb chops;
turn the rib-bones outside and the eyes of the chops inside
and sew the two pieces together. Mix a cup of sausage-meat
with a cup of stale breadcrumbs, softened in cold water and
wrung dry; add an egg, beaten slightly, and additional sea-
sonings, if needed. Put the crown in the baking-pan, and the
sausage mixture in the open space inside the crown, cover the
bones with buttered paper, dredge with salt, pepper, and
flour and bake in a slow oven between two and three hours,
basting every ten minutes with the dripping to which a little
hot water is added. Sauté to a delicate brown enough small
peeled onions to fill the crown; add stock and let cook until
tender, glazing the onions with the stock as it cooks away.
Remove the crown carefully to a serving-dish, so as to avoid
breaking the sausage filling, place the onions in the centre
above the filling and garnish with a few sprigs of parsley.
Serve with this apple-sauce and tomatoes in some form.

PORK CHOPS

Have the chops cut about half an inch thick; trim off super-
fluous fat, sauté slowly until well browned and thoroughly
cooked, or set on the rack in the baking-pan into the oven
and let cook until well browned. The oven needs to be hotter,
on account of the small size, than for a large roast. It will
take about twenty-five minutes to cook the chops in either
way. Serve with apple-sauce.

PORK TENDERLOIN, GERMAN STYLE

Sauté the tenderloin, cut in suitable pieces for serving, in
melted butter until slightly browned on both sides, then cover
and let simmer fifteen minutes, turning once. Add sweet
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cream to cover the meat in part and cook fifteen minutes
longer, or until the pieces are easily pierced with a fork.
Remove to a serving-dish, add enough flour, stirred with
water, or broth, to thicken the liquid, let simmer ten minutes,
then add a little lemon juice and pour over the meat. Or,
omit the lemon from the sauce and serve in a bowl; place a
slice of lemon on each piece of pork. Season the meat with
salt after the cream is scalded.

PORK CROQUETTES, GERMAN STYLE

1 small onion. Ground pepper and nutmeg.

1 pound of tender uncooked pork. 2 ounces of grated bread.

12 boned anchovies. 3 eggs.

1 tablespoonful of chopped capers 3 tablespoonfuls of thick sour
cream.

Cook the onion until tender in butter, then chop with the
pork until fine; freshen the anchovies, remove the bones and
chop fine; add to the pork with the capers and other ingred-
ients, and mix thoroughly. With the hands form into small
cutlet shapes rather less than half an inch thick, sauté in hot
butter, first on one side and then on the other, to a golden
brown. Make a hole in the small ends of the cutlets and
insert a sprig of parsley. Serve with fine vegetables, aspar-
agus, peas, or string-beans buttered.

SAUSAGE WITH APPLE SAUCE

Cover the sausage pricked in every part with a fork with
boiling water, let simmer fifteen minutes, then drain and
brown in the oven, or on the top of the stove. Make a syrup
of a cup, each, of sugar and water and in this cook very care-
fully four or five tart apples, cored, pared and sliced in rings.
Serve these, drained from the syrup, around the sausage
arranged in the centre of the dish.

SAUSAGE BAKED WITH BEANS

Let one quart of pea-beans soak over night in soft water;
wash, drain and cook until very tender, but not broken, in
boiling water, changing the water at least twice. Put the




SAUSAGE WITH APPLE SAUCE. (See page 158.)

o Y B i T ik o3,

COLD HAM, BAKED WITH CIDER, ON BED OF LETTUCE RIBBONS.
(See page 160.)

COLD BOILED HAM, SLICED THIN.
Garnish: Nasturtium leaves and blossoms.
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beans into a baking-dish with links of sausage, here and there,
using in all about a pound of sausage. Dissolve two tea-
spoonfuls of salt in a quart of boiling water and pour over
the beans, adding more, if needed, to cover. Bake five or
six hours. Serve hot with tomato catsup. Press the *‘left
over” closely into an oval-shaped dish, taking no care to
retain the shape of the beans. If needed, a plate bearing a
weight may be placed on the top. When cold, turn from
the dish and cut into slices. Garnish with celery leaves, or
parsley. Serve with a beet or tomato salad.

BOSTON BAKED BEANS WITH PORK

1 pint of pea beans.
1 teaspoonful of soda.
1-4 to 1-2 a pound of salt pork.

1 teaspoonful of mustard
1 teaspoonful of salt.
1 tablespoonful of molasses or sugar.
Soak the beans in cold water (soft water preferred) over
night. In the morning wash and rinse thoroughly, then par-
boil until they are soft enough to pierce with a pin and no
longer. Change the water while parboiling, always using
boiling water for cooking and rinsing. During the last boiling
add soda. Rinse thoroughly in hot water. Put one-half
of the beans into the bean-pot. Pour scalding hot water over
the salt-pork and score the rind in half-inch strips. Put into
the bean-pot above the beans and pour in the remainder of
the beans. Mix the mustard, salt, and molasses, or sugar,
with hot water and pour over the beans; add boiling water
to cover. Bake about eight hours in a moderate oven. Keep
the beans covered with water and, also, the cover on the pot

until the last hour. The pork may be drawn to the surface
and browned during the last hour.

SALT PORK, COUNTRY STYLE

Select clear, fat pork and cut in slices about one-third an
inch in thickness; cover these with boiling water; then dip
the slices, one at a time, in flour, first on one side and then
on the other and put at once into a hot frying-pan; let cook
slowly until well browned, then turn and brown on the other
side and drain on soft paper. When well cooked but little
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remains save a dry crispy shell. Drain off part of the fat
and into the rest put some apples, cored and sliced without
paring; stir with the fat, then cover and let cook slowly until
tender, turning carefully now and then. Serve around the
pork, or serve the pork upon the apple.

BACON AS A BREAKFAST RELISH

Cut the bacon in slices as thin as possible; this can be easily
done, if the rind be first removed; or slice down to the rind,
then run the knife under the slice close to the rind. Lay the
slices in a hot frying-pan; as soon as they begin to look clear,
turn, and in a few seconds remove to a soft paper to drain.
Or, in a double-broiler over a dripping-pan set into a hot oven
and let cook until the slices look clear.

BOILED HAM

Let the ham soak several hours, or over night, after scraping
and scrubbing thoroughly with a brush. To cook, cover
with cold water, bring slowly to the boiling point, let boil a
few moments, then skim and let simmer five hours or more.
When tender set aside to partially cool in the liquid, then
remove, draw off the skin, brush over with beaten yolk of
egg diluted with milk, sprinkle with sugar and cracker-crumbs
mixed together, and set in the oven to brown. Cover the
bone with a paper frill. Garnish the dish with parsley. Also
serve cold, thinly sliced. Nasturtium leaves and blossoms
make a most appropriate garnish for a platter of thin-sliced
cold-boiled ham.

HAM BAKED WITH CIDER

Soak and scrub the ham; when ready to cook make a dough
or thick paste of flour and water and spread over the ham,
encasing it completely; set on the rack in a baking-pan into
a hot oven to cook the paste, then lower the temperature and
let cook about five hours. About an hour before cooking is
done, make a hole in the paste and pour in a cup of hot cider;
repeat this twice if needed, or use for liquid what drips into
the pan. When tender, remove crust and skin from three-
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fourths of the ham, leaving one-fourth of the skin about the
shank-bone.

Brush the skinned portion with beaten yolk of egg and
sprinkle with cracker-crumbs mixed with sugar and return
to the oven to brown. Serve hot or cold. To serve cold, dip
olives, cut in halves with stone removed, into a little dissolved
gelatine and press them about the ham close to the skin; con-
ceal the bone with a paper frill and surround with a wreath of
lettuce cut in narrow ribbons. Capers, chilies, and lard

pipings also are used to decorate a cold-boiled ham, served
whole.

HAM COOKED IN A CASSEROLE

Scrub and soak the ham. Put in a large earthen casserole
(these can be bought for a dollar) with a kitchen bouquet,
a cup of soup vegetables, a quart of water, and a pint of cider;
cover closely, pasting a strip of cotton cloth around the joint
where the dish and cover meet; let cook in the oven, or on
top of the range, without boiling, about six hours. Finish
as a boiled, or baked ham. Strain the liquid and use in mak-
ing a sauce to serve with the ham when hot.

BROILED HAM

Cut the ham very thin. If mild cured, broil over bright
coals three or four minutes; if very salt, let stand in boiling
water five or ten minutes, then dry and broil. For fried
ham proceed in the same way, using the hot frying-pan in
place of the broiler.

HAM CROUTONS

Dip long kite-shaped pieces of bread in melted butter;
brown in the oven, then let cool. Arrange these in a circle on
a serving-dish, the narrow ends meeting in the centre. Pound
a cup of lean, cooked ham, chopped fine, half a cup of butter,
and four tablespoonfuls of Bechamel sauce to a paste; pass
through a purée sieve, then pipe—using a bag with star tube
attached—upon the pieces of bread. Garnish the piping
with chopped white of egg. Place stoned olives or pimolas
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and sprig of parsley between the croutons. Use hard-boiled
white of egg, or, better still, two or three uncooked whites
and a tablespoonful of milk or cream to each white, beaten
together; turn into a buttered dish and poach gently until
firm in water “‘just off the boil.” Serve as a luncheon dish,
or as a hors d’'@uvre.

JELLIED PICKLED PIGS’ FEET (MRS. T. B. WHEELOCK,
ST. PAUL)

6 cleaned pigs’ feet. Piece of red pepper pod.
A bay leaf. Salt.

6 cloves. A sprig of parsley.

1 large onion sliced. White wine vinegar.

Cook the feet in boiling water until nearly tender, then add
the bay leaf, onion, cloves, pepper-pod, parsley, and salt,
and finish cooking. Take out the feet, skim off the fat and
strain the liquid. Remove the large bones from the feet
and place the latter in an earthen bowl; add vinegar to the
liquid (half liquid and half broth, if the vinegar be not too
strong) and pour over enough to cover the feet. If there be

much more broth than is required, reduce by slow cooking
before the vinegar is added, to insure a jellied condition when
cold.




HAM CROUTONS. (See page 161.)
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BOSTON BAKED BEANS

Garnish ' Cucumber pickles, sliced and spread fan fashion

BAKING.

BOSTON BAKED BEANS READY FOR (See page 150.)






CHAPTER V
Poultry and Game

“Stuff it and roast it and baste it with care;
Daintily then the gravy prepare,
While 'round you the savory odors shall tell,
Whate'er is worth doing is worth doing well.”—L. F. G.

AVBRAGE COMPOSITION OF POULTRY AND GAME AS
PURCHASED (ATWATER)

Fuel Val,

Refuse Water  Protein Fat Ash er 1b.

Per Cent, Per Cent. Per Cent. Per Cent. Per Cent, ories,

Chicloatt, oossesoe0 34.8 48.5 14.8 3% | .8 500
POWLs vevsvnsnonae 30.0 45.6 13.4 10.2 .8 680
Turkey.. . coceevees 22.7 42.4 £7.7 18.4 .8 1.070
QOO sosssasanes 22,2 332 10.3 33.8 .6 1.620

THE term poultry includes all domestic birds used as food.
Game is a term applied to wild animals taken in hunting,
trapping, fowling, and fishing. Pigeon and squab are included
under game. In some localities game is lower in price than
beef or mutton. Game is rich in phosphates and, on account
of the natural manner in which wild creatures feed and live
and, also, from absence of fat, it is more readily digested than
most nitrogenous foods. When hung a proper length of time,
the flesh of most game is tender. (Wild geese and ducks
excepted.) The custom of allowing game to hang to induce
“high” flavor is a menace to the health of the consumer and
should be discouraged: particularly in case of game of dark
color, which is usually served quite rare. The best cuts of
venison -correspond to the best cuts of beef or mutton and
are cooked in the same manner. Spring chickens hatched
in incubators may be had for broiling at almost any season of
the year, but from January to July the price is too high to
163
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admit of purchase save on rare occasions. From July
to September the price is such that they may be con-
sidered among the possibilities for a Sunday dinner, or a
“little dinner” when guests are in attendance. Young tur-
keys in August and September are delicacies purchasable
by the few. All fowl are in their prime from November to
March. When admissible all birds should be dry-picked and
““‘drawn” as soon as killed. This last precaution insures a
wholesome and well-flavoured viand. Pin feathers indicate
a young fowl; hairs an older one. If the end of the breast-
bone be cartilaginous, bending easily, the fowl is not more
than a year old; after that age the cartilage hardens into bone.
The legs and feet of a young fowl are soft and smooth to the
tuuch; upon the legs of older fowl the scales are sharp and
pronounced, and the spurs are strong and large.

HOW TO CLEAN AND DRAW FOWL

Many poulterers singe and draw fowl; they also remove the
tendons from the drumsticks, whereby that joint is very
much improved. The dealer has all the conveniences for
this work, and, if he attend to these matters, the time and

strength of the housekeeper are saved. At the same time .

he will need looking after; the lungs and bean-shaped kidneys
lie in small cavities, and only the careful, painstaking market-
man takes trouble to remove them.

If this work be done at home, the first thing, the fowl having
been picked, is to remove pin-feathers and all feather stumps
remaining in the skin; a strawberry-huller is the best thing
yet devised for this purpose. Singeing is next in order. One,
or two tablespoonfuls of alcohol ignited on a tin dish affords
the best means for doing this; lighted paper may also be used.
Take the bird by the head and feet and turn it constantly, that
the flame may touch every part. To singe small birds run
four or five at a time a little distance apart on a long skewer,
then taking the skewer by the ends pass them over the flame,
turning the skewer meanwhile.

Cut off the head,—the heads of canvasback and other choice
varieties of wild duck and those of small birds are often left

B 5 o et e -




HOW TO CLEAN AND DRAW FOWL  (6s

on the body—and after loosening the crop by passing the
finger around the same, draw out the gullet with crop attached
and the windpipe; if the crop be not very full—as it should not
be—this may be done without making a slit in the skin of the
neck. When necessary to cut the skin it should be done at the
back. Cut off the neckbone even with the top of the breast,
but do not cut off the skin. When the fowl is trussed, the
skin may be brought down under the tips of the wings and
fastened either with a skewer, or the thread that is used in
trussing.

Cut carefully just through the skin of the leg at the joint,
or make a cut lengthwise through the skin below the joint:
at either place the tendons running up into the drumstick
will be exposed, and with a trussing-needle or skewer they
may be drawn out one after another. At the market the
poulterer, after slitting the skin to lay the tendons bare, hangs
the fowl, first by the tendons in one leg and then by those in
the other, upon a meat-hook and with a single pull the
tendons are drawn. The Little Giant tendon puller has been
devised lately; by its use all the tendons in one leg of a fowl
may be drawn at once. When one sees how easily these are
removed, it seems strange that this really marked improve-
ment in the dressing of turkeys is so universally omitted.
Cut a small opening just through the skin under the rump,
near the vent, insert at first one and afterwards two fingers
and pass them around close to the body, between the body
and internal organs, at first close to the breast-bone, then
reach in beyond the liver and heart and loosen on either side
down close to the back. After all the internal organs are
loosened, take hold of the gizzard, which lies at the base of
the breast-bone, and draw this out gently and all that has
been loosened will follow. In drawing a fowl avoid breaking
the gall-bladder attached to the liver, the liquid from which
will cause a bitter taste in whatever it comes in contact with.
The lungs, lying in cavities under the breast, and the kidneys
in cavities in the backbone, need to be taken out
separately.

Wipe out, or rinse if needed, and dry thoroughly. All
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birds to be served whole are cleaned and drawn after this

f manner.
DRESSING FOWL FOR BROILING

When birds are to be broiled, they are cleaned and the ten-
' dons are drawn in the same manner, but they are drawn in a
different way. Lay the bird upon the meat-board breast
down, and with a sharp strong knife cut down through the
flesh on each side of the backbone, from the neck to the rump,
f thus cutting out the rump, the backbone, and the neck; lift
up the backbone slightly and with the fingers loosen the

i internal organs from the back, first on one side and then on
the other, then loosen them from the breast; after this has

been done, the neck, backbone, and rump, with all the internal

| organs attached, may be separated in one mass from the
y rest of the bird; now carefully scrape and push the flesh from
‘ the breast-bone and remove that; remove the rib-bones;
cut off the legs at the second joint; and cut through the sinews

“ at other joints.
DRESSING A FOWL FOR A FRICASSEE

1 Singe, remove pin-feathers and tendons, then separate
; the fowl into pieces at the joints. Beginning with the legs,
] cut through the loose skin between the legs and the body,
! bend the leg and cut off at the joint; by moving the legs a
I little the joint between the “‘second joint” and drumstick
|
|
[
|

can be ascertained; cut through the flesh at this place, then
sever the ligaments. Cut through the skin and flesh on the
under side where the wing joins the body, and disjoint the
wing. Make an incision between the ends of the breast-bone
and the tail, near the latter; carefully cut through the skin
from the incision to the backbone on each side. Then remove
I all internal organs. Cut through the ribs, and the articu-
i lation at the top of the collar-bone, thus separating the
breast and back; divide the back by cutting through the middle
crosswise. Often the wishbone and flesh attached to it are
cut off and the rest of the breast chopped into two parts at
the bone; these, however, are not natural divisions, but con
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venient for serving. Wipe the pieces with a damp cloth and
wash the inside of those that need it; do not soak in water.
A fowl for broiling or for fricassee needs to be fresher than for
roasting. If a fowl have an odor about it that indicates
long keeping, wash on the inside with water in which a little
soda has been dissolved and let stand until time of cooking
with bits of charcoal inside. Chickens and turkeys one year
old are best for roasting. When older steam for an hour or
more, then finish cooking and brown in the oven.

THE GIBLETS

The gizzard, heart, and liver are known as the giblets. To
clean, cut the gall-bag (small green appendage) from the
liver to which it is attached; do not break this. Press the
blood from the valves of the heart, remove the fat from the
gizzard, cut through the thick part just to the inner lining
and peel this from the inside, or second stomach; cut away
the white gristle, retaining the thick fleshy portion. Wash
all thoroughly and use with the neck and tips of the wings in
soup, in giblet-sauce, in stuffing, or forcemeat. The liver
is considered a delicacy; the liver of game birds, roasted, or
broiled, is mashed, highly seasoned and spread upon the
toast upon which the bird is served.

BONING POULTRY AND BIRDS

Bones are a much more valuable acquisition to the soup
kettle, if they be added uncooked. Poultry and birds, boned
and filled with forcemeat, may be served either hot or cold,
and have the advantage of being easily carved. They may
be boned in either of two ways, according to the shape they
are to assume; one is used when the skin and flesh is to be
rolled around stuffing; the other when the natural shape is
to be restored by stuffing. In either case it is desirable to
keep the skin as whole as possible.

BONING TO PRESERVE SHAPE

In this process the skin with the flesh attached is to be
separated intact from the bones which support it; the fingers
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and the back of a sharp, pointed knife are most serviceable in
pushing and scraping the flesh from the bones, and the sharp
edge of the knife when cutting is desirable. Singe, remove
the pin-feathers, head, tendons, and, lastly, the feet, wipe
carefully, but do not draw the bird, as a firm foundation upon
which to work is desirable.

Loosen the skin around the end of the leg-bone, and cut
through the skin on the back from the neck to about the mid-
dle of the back. Beginning on one side, scrape the flesh with
the skin from the backbone to the free end of the shoulder-
blade, push the flesh from this, and then follow the bone to the
articulation of the wing, then down to the middle joint of the
wing, free this and disjoint the bone at the tip-joint; free the
flesh from the other shoulder-blade and wing in the same way,
then push the flesh from each collar-bone down to the breast-
bone, separating the crop from the flesh. The skin lies very
close over the edge of the ridge of the breast-bone, and great
care must be exercised to keep it whole; use the fingers rather
than the knife. Now separate the flesh from the ribs, taking
care not to penetrate the lining into the inside; push the flesh
from the second joint, then from the leg, pulling the flesh
down over the ends of the legs, where the skin was loosened
at first, just as one often turns a glove wrong side out, when
it does not come off easily; free the bones on the other side in
the same way, then push the skin from the backbone until
the rump is reached; cut through the bone, leaving a part of
it in the rump. Now, when the skin on the under part is
separated from the lining membrane, the edible portion of
the bird (saving the giblets) is in one piece and the bony struc-
ture with the internal organs in another.

BONING FOR A GALANTINE

Prepare the fowl as before, but cut the skin down the whole
length of the backbone, then work the flesh from the bones
on either side just as before, except that the skin upon the
wings and legs need not be so carefully freed from the bones,
as it is pulled inside to give a rectangular shaped piece.




TRUSSED TURKEY, FEET RETAINED TO SHOW TENDONS
DRAWN FROM FIRST JOINT. (See page 165.)

CHICKEN DRESSED FOR BROILING. (See page 166.)

BACK OF CHICKEN TRUSSED FOR ROASTING
(See page 169).
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STUFFING POULTRY AND SMALL BIRDS

Poultry and birds that are to be baked or roasted are usually
stuffed, as it gives them a plumper appearance, though occa-
sionally some one suggests that the stuffing absorbs much of
the flavor of the bird so dressed and recommends the dis-
continuance of this practice. For a change omit the stuffing,
but thrust an onion, or a piece of bread into the cavity to
produce moisture. If the birds are small, so that they do not
require long cooking, two, or three mushroom-caps, peeled
and sautéd in a little hot butter five minutes, may be pushed
into the cavity. Thus cooked the mushrooms will flavor
the birds and be in turn flavored by them.

When the fowl or small birds are to be stuffed, fill the
body with materials of such kind as is desired; put in a
little at the slit in the skin of the neck to fill out the place
left by the removal of the crop, and fold the skin down over
the back; put in the rest of the stuffing at the cut made in
drawing the fowl; push the cushion of the tail, after removing
the oil-bag, into the same opening and sew securely.

TRUSSING POULTRY AND BIRDS FOR ROASTING

Steel skewers are quite generally used for trussing, but
in most cases it is quite as easy and preferable to use the
trussing-needle, which is similar to a long, large, packing-
needle, except that it has a three-sided point. Turn the
wings in, so that the three joints of each will form triangles on
the back of the fowl, the tips being pushed over the first joint
and meeting on the skin of the neck where it was turned over
the back. Thread the trussing-needle with white cotton twine;
press it through the middle joint of the wing, then over the
first joint, taking up a stitch through the skin of the neck,
folded over, and the back, then out through the second joint
of the second wing. The needle may now be returned in the
same way to the first side and tied there, or it may be returned
through the thighs and body at the bend of the thigh
joint. Now press the legs down and close to the body;
push the needle through the leg and body to the other
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side, return through the flesh and body, or over the back-
bone and through the flesh of the second leg; draw tightly
and tie. When sending the needle back to the first side, both
at the side of the wing and the leg, make a stitch nearly three-
eighths of an inch in length; when the bird is roasted cut
this stitch and then draw out the threads by the knots made
in tying. Truss small birds in the same fashion, the feet
and legs, nicely cleaned, may be retained and in trussing are
left standing in an upright position.

TRUSSING POULTRY FOR BOILING OR BRAISING

Singe, clean, remove the sinews and prepare otherwise as
for roasting; truss the wings also as for roasting. Then with
a sharp knife cut the skin round the leg half an inch above the
joint. At the opening made for drawing the fowl insert the
finger and pass between the flesh of the second joint and the
skin so as to separate them completely. Now draw the
loosened skin down over the ends of the bones and push the
bones upwards into the interior, until the tops of the legs are
in the usual position for trussing, the skin being drawn down
smoothly. Truss as usual, letting the ends of the drumsticks
rest just within the pelvis. Bend the rump forwards into the
interior of the body, and raw the skin downwards so as to
close the opening through which the bird was drawn. The
feet, nicely cleaned, may be inserted in the place left vacant
by the drumsticks.

FILLETING POULTRY AND BIRDS

A “fillet” is usually spoken of as a thin slice of flesh freed
from skin and bone. When this term is applied to fowl,
though it may have this signification, the whole breast of
the fowl, removed in two pieces and separated lengthwise
into four cutlet-shaped pieces, is usually meant. Each side
of the breast of a fowl may be divided naturally, as it were,
into two fillets. The two outer or upper portions are called
the large fillets and the two smaller, mignon fillets. To
fillet a fowl, slit the skin alorig the ridge of the breast-bone
up to the neck, turn the skin back and press the knife-blade
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along this ridge close to the ‘‘wish-bone,” then lift up the
flesh from the breast, ribs, and base of the wing, keeping close
to the bone; repeat on the other side, and the flesh will be
removed in two oval pieces thicker at one end.

Separate each side into large and small fillets; remove the
outer membrane from the large fillets and the tendon running
the entire length of each small fillet. The membrane and
tendons shrink in cooking and injure the shape of the fillets.
Before cooking the fillets are neatly trimmed and often gar-
nished with slices of truffle, or smoked beef-tongue. Fillets
are also cut from each breast in lengthwise slices; four or
five can be cut from each side of the chicken. When they
are to be thus cut, the meat needs to be removed with care, to
avoid separating the mignon from the large fillet.

ROASTING POULTRY AND BIRDS

When poultry, birds, etc. have been cleaned and trussed
ready for cooking, cover the breast with thin slices of salt
pork, or bacon, scored lightly; fasten these in place with
skewers or strings and set on a rack in a baking-pan, a little
larger than the object. The rack should be smaller than the
pan, to admit of free use of a spoon in basting. The ‘heat
indicator "’ should point to the centre of the dial. If necessary
to avoid burning, let the pan rest on a grate. Turn the object
often that it may be seared over uniformly, It will take
from fifteen to thirty minutes to sear over a turkey, and other
objects accordingly. When this is accomplished, close dam-
per, add a little hot water and dripping to the pan and reduce
the temperature as soon as possible to that of ordinary baking.
Baste every ten minutes, dredging with flour after each bast-
ing. When the joints separate easily, the cooking is com-
pleted. (It will take three hours to roast a ten-pound tur-
key.) Just before this condition is reached, remove the
pork from the breast, baste with a little butter melted in hot
water and return to the oven for the final browning; baste
several times, or until the desired color is attained.




5;

4

172 PRACTICAL COOKING AND SERVING

BREAD STUFFING FOR CHICKENS AND TURKEYS

1-4 a teaspoonful of pepper.
1-2 a cup of butter, melted in 1-2 a teaspoonful of powdered
1-3 a cup of hot milk or water. sweet herbs or spiced poultry

1-4 a teaspoonful of salt. seasoning.
1 beaten egg.

Mix the ingredients together thoroughly. The bread
should be twenty-four hours old and taken from the centre of
the loaf. Exact quantities of seasoning are given, but this
is a matter of individual taste. At least twice the amount of
ingredients given in the recipe will be needed for a nine or
ten-pound turkey. The egg may be omitted if the dressing
is to be eaten hot; a cold dressing will slice better if the egg be
used. Cracker-crumbs give a drier stuffing.

OYSTER STUFFING

To a highly seasoned bread-stuffing add an equal bulk of
whole oysters. Or fill the fow] with oysters dipped in cracker-
crumbs, then in melted butter and again in crumbs. As long
cooking detracts from the goodness of oysters, the fowl may
be roasted without stuffing and served with scalloped oysters.

CHESTNUT STUFFING

If desired

1 pint of blanched chestnuts. 1 pint of fine chopped chicken or
veal, or

2 cups of soft breadcrumbs.

1-4 a cup of butter.
1 teaspoonful of salt. 1 pint of bread crumbs moistened

Pepper. with 1-4 a cup ot butter.
Additional seasonings, as onion or lemon juice and chopped parsley.

Blanch the chestnuts (see page 34), then cook until tender
in boiling salted water, drain and pass through a ricer. Add
the seasonings and mix with the veal; moisten with hot cream
or stock, if a moist dressing is preferred.

POTATO STUFFING

Mix together two cups of mashed potato, one cup of soft
breadcrumbs and from one-fourth to one-half a cup of butter;
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season to taste with salt, pepper, sage, summer-savory, or
poultry-seasoning as wished: add a beaten egg for a dressing
to slice smoothly.

TURKISH STUFFING

1 cup of rice. 2 ounces of almonds.

1 dozen French chestnuts. 1-4 a teaspoonful, each, of salt,

1-4 a pound of well-washed currants  paprika and ground cin-

1-2 a cup of butter. namon.

Wash the rice and cook until half-done in boiling salted
water; drain and add the other ingredients, the chestnuts
cooked and cut in small pieces, the almonds blanched and
chopped. Use as any stuffing.

BREAD STUFFING (GREEN)

6 ounces of soft bread. 1-4 a teaspoonful of spiced pepper.

1 lemon rind, grated. 1-3 a cup of melted butter or

1 tablespoonful of green thyme, 1-4 a pound of beef suet, chopped.
chopped. 1 egg.

1 tablespoonful of marjoram, 2 tablespoonfuls of parsley,
chopped. chopped.

Mix as usual, use the suet only in a dressing to be served
hot. If green herbs are not at hand, use the dried herbs for
flavor and tint the dressing green with the pulp of cooked
spinach pressed through a cloth.

TURKEY STUFFING (ST. JAMES)

Chop together the liver of the turkey and one small onion;
stir these in a saucepan over the fire, but do not brown, about
ten minutes, then mix the contents into a pound of sausage-
meat. When thoroughly mixed, add about two dozen of
whole chestnuts. The chestnuts should be shelled, blanched,
and cooked until tender in boiling salted water.

GIBLET SAUCE

Pour off the fat from the pan in which the fowl was cooked;
add two tablespoonfuls of flour to the pan and let brown,
stirring constantly; add slowly one cup of the water, now
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cool, in which the giblets were cooked, let boil, then simmet
about ten minutes, stirring occasionally; add more liquid,
if the sauce becomes too thick, from the browned flour in the
pan used in dredging the fowl; season as needed and strain
over the giblets chopped rather coarse.

YOUNG DOMESTIC GOOSE, ROASTED

The goose should be considerably less than a year old, a
‘“‘green’’ goose, four months old, is considered the choicest.
Such a goose is usually roasted without stuffing. If it be
bought in the open market, it will probably need to be thor-
oughlyscrubbed on the outside; many reliable authorities advo-
cate the use of soap to facilitate the cleansing process. Rinse
outside and in. Rub the inside with an onion cut in halves,
then season with powdered sage, salt, and pepper. (The
onion and sage may be omitted.) Put the goose, after truss-
ing neatly, on the rack in the pan and cook about an hour;
then pour off the fat from the pan and dredge the goose with
flour; season, also, with salt and pepper and lay slices of salt-
pork over the breast. When the flour is browned, baste often
with hot water, dredging with flour after each basting. If
the goose be not too fat, the dripping in the pan may be used
for basting; but usually boiling salted water is better. Cook
until the joints separate easily, from one hour and a half to
three hours. Serve with a carefully prepared dish of apple-
sauce. The apples should be stewed very quickly to keep
them white, and but little sugar should be added.

A goose about one year old should be steamed, or braised
until nearly tender and then dredged with flour and browned
in the oven.

POTATO AND WALNUT STUFFING FOR ROAST GOOSE

2 cups of hot mashed potato. 1 teaspoonful of sait.
1 teaspoonful of onion juice or 4 tablespoonfuls of thick cream.
grated onion. 1 tablespoonful of butter.
1-2 a cup of sliced walnut meats. Yolks of two eggs.
1-4 a teaspoonful of paprika. 1 teaspoonful of sweet herbs if de
sired.
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PRUNE STUFFING FOR ROAST GOOSE

1-4 a pound of prunes.
1 cup of rice.

1 dozen large chestnuts.
1-2 a cup of melted butter.
Salt, paprika and cinnamon.

Soak the prunes over night in cold water; drain, cover with
water and cook until nearly tender. Blanch one cup of rice
(see page 30); add the prune juice and water to make about
three cups in all, also salt as needed, and in this cook the rice
until nearly tender and the liquid is absorbed; then add the
prunes, stoned and cut in quarters, the chestnuts, blanched
and cut in pieces, the butter with salt, paprika and cinnamon

as desired. Mix thoroughly and handle as any stuffing.
This may be used for turkeys.

DOMESTIC DUCKS, ROASTED

Domestic geese and ducks are trussed very much as tur-
keys and roasted with or without stuffing; a well-cleaned
head of celery may be thrust inside to create moisture and
give flavor, though this is more practised with wild ducks.
Roast in a hotter oven, after the outside is seared, than for
fowl. Cook from half to a whole hour, or until the joints
separate easily. Baste every ten minutes. Save upon the
breast there is but little flesh on ducks.

STUFFING FOR ROAST DUCKS

Chop the liver fine, and sauté in one tablespoonful of hot
butter, with a tablespoonful of chopped onion; mix with four
ounces of bread (one-fourth a loaf), one-fourth a cup of
butter, melted in one-fourth a cup of hot water; add one table-

spoonful of parsley, chopped fine, and the beaten yolk of an
egg.

STUFFING FOR DUCKS, GEESE AND PORK

Parboil three small, mild-flavoured onions in two waters,
Then boil until tender. In the meantime, scald eight or ten
sage leaves in hot water, allowing them to stand five minutes.
Dry thoroughly, and chop with the onions until the mixture
is very fine; add one cup and a quarter of fine breadcrumbs
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(five ounces), one-fourth a teaspoonful, each, of paprika (ot
spiced pepper) and salt. When well mixed, add two table-
spoonfuls of butter and bind together with an egg, well beaten.

BONED TURKEY, OR FOWL ROASTED

If the age of the turkey or fowl be doubtful, the meat of
the drumsticks may be passed through a meat-chopper with
the pork and veal given in the recipe for sausage forcemeat.
Wipe the boned fowl with a damp cloth both inside and out-
side and turn the legs and wings skin side out, put in place
any bits of meat loosened in boning; fill the legs and wings
with forcemeat, then sew up the slit in the skin at the back
and fill the body full, as the forcemeat will shrink in cooking;
truss or skewer the legs and wings in place, giving the object
a natural chape. Lard the breast and legs, if desired, or
fasten strips of pork over them, then roast as any fowl, basting
often; two and one-half to four hours will be required, as the
pork as well as the fowl needs thorough cooking. The heat-
indicator should never point beyond the centre of dial after
the initial searing over is accomplished. Serve with giblet-
sauce.

SAUSAGE FORCEMEAT FOR STUFFING BONED FOWL

Pass two pounds of fresh pork through a meat-chopper, sea-
son with a teaspoonful and a half of salt, half a teaspoonful of
black pepper and a teaspoonful of crushed and sifted sage;
add one cup of fresh-made breadcrumbs, the liver of the tur-
key, chopped fine, and stock to moisten; mix and use. This
may be used with or without an equal quantity of veal, or the
meat of a chicken seasoned accordingly.

GALANTINE OF CHICKEN OR TURKEY, BRAISED

Spread out the turkey or fowl, boned according to direc-
tions for a galantine, skin side down, push the legs and wings
inside and trim where needed to secure a rectangular shape.
Sprinkle with salt, pepper, onion juice, and fine-chopped
parsley. Dispose lengthwise upon this cubical strips of cold,
cooked tongue and large lardoons of cold, cooked salt-pork




WILD DUCK TRUSSED FOR ROASTING. (See page 183.)
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CHICKEN SAUTE AND CAULIFLOWER. (See page 179.)

GALANTINE OF TURKEY, SLICED,
Garnish of barberries and leaves. (See page 176.)
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Fill the space between with raw chicken, or veal, scraped from
the fibres, pounded in a mortar and seasoned with salt, pepper,
chopped mushrooms, chopped parsley, and thyme moistened
with stock, or milk; then, commencing at one end, roll up
very tightly like a jelly-roll and sew through the skin securely.
To be served moulded in jelly, rub the outside with the cut

side of a lemon to keep it white. After the roll has been tied
or sewed in shape, wrap in a piece of cheesecloth, tie at the
ends, also at one or two other places. Put the bones and
trimmings of the fowl, a knuckle of veal, and half a cup of fine-
cut vegetables in a large casserole or stewpan, cover with
cold water, and when the boiling point is reached, put the
galantine on top of the bones and after boiling a few moments
let simmer four to six hours. Let partly cool in the kettle,
then unroll the cloth, which will be loose and wrinkled, and
make it firm and smooth;let the galantine cool under a weight.
Remove the cloth and wipe off the fat with a cloth wrung
out of hot water. It may now be finished in one of several
ways: moulded in aspic-jelly; glazed ; covered with chaudfroid
sauce and decorated; or brushed over with beaten yolk of egg,
sprinkled with fresh bread-crumbs and browned in the oven
(see illustration, page 176). To glaze, set the dish containing
the glaze (see page 234) in a vessel of hot water, and when
melted apply the glaze with a brush. If it is to be covered
with chaudfroid sauce (see page 231) have the galantine
thoroughly chilled, then fill any hollow places with chaudfroid
sauce, and when firm pour sauce over the whole; when nearly
firm again, decorate with truffles, cooked white of egg, or
sifted yolk of egg. When these are “set,” brush over with
liquid aspic jelly. Garnish the dish with blocks and triangles
of aspic jelly, the blocks hollowed out a little to hold stuffed
olives or pim-olas. A galantine may be moulded in aspic jelly
(see pages 273 and 275). Use the stock in which the galantine
was cooked for the aspic jelly. The galantine in the illus-
tration (see page 176) when cold was brushed over with
beaten yolk of egg, sprinkled with fresh bread-crumbs and
browned in the oven. An unboned fowl, or turkey, trussed
as for roasting, but without stuffing, may be braised in the
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same manner as the galantine. A galantine may be made
of a boned breast of veal, or lamb, or of a boned fish. Haddock
with halibut forcemeat is particularly good with a green
salad. Salmon may be introduced for color.

BROILED CHICKEN WITH SWEET POTATOES

Clean and draw a young chicken following the directions
given on page 166, wipe carefully, brush over the inner side
with oil or melted butter, squeeze over it the juice of a lemon,
add sliced onions and bits of parsley, let stand an hour or
more, then broil in a well-oiled broiler very slowly twenty
minutes, or until the thickest part of the flesh seems cooked.
Turn the chicken frequently; the skin browns very quickly
and the cooking is principally done on the flesh side; baste
frequently with the marinade. Remove to a hot platter,
spread with two tablespoonfuls of creamed butter, to which
a dash of paprika and a teaspoonful of fine-chopped cress
has been added, adding also a few grains of salt. To shorten
the time of cooking over the coals, and thus lessening the
danger of burning, put the chicken in the broiler over a drip-
ping-pan in a hot oven, basting frequently, and when nearly
cooked brown over the coals. In the South a strip of bacon
would be skewered upon each side of the breast. Have ready
two sweet-potatoes, parboiled and cut in thin slices lengthwise,
fasten the slices of each potato together at one end with a
skewer, then spread them like a fan, brush over with butter,
sprinkle with sugar and cinnamon and bake in a hot oven,
basting occasionally with melted butter.

CHICKEN SAUTE NO. 1

Disjoint a full-grown chicken. Marinate the pieces, i.e.,
pour over them three or four tablespoonfuls of oil,—dust
with salt and pepper, strew with an onion sliced in rings, and
add the juice of a lemon. Let stand several hours, or a day.
Half an hour before serving cut a slice of salt-pork in bits
and try out the fat; remove the onions from the chicken and
wipe the pieces on a cloth; dip them in milk and flour them
well; then sauté in the hot fat until a golden brown on all
sides. Serve piled on a napkin, with bread-sauce in a boat.

1
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CREOLE CHICKEN

CHICKEN SAUTE, WITH COLBERT SAUCE

Truss a chicken as for roasting, using a trussing-needle and
twine rather than skewers. Cook in boiling water, or stock,
six or eight minutes; drain, split through the back lengthwise,
and place beneath a weight without breaking the bones.
When cold brush over with beaten egg, dust with salt and
pepper, and cover with breadcrumbs. In a large sauté-pan
heat some clarified butter, or salt-pork fat, and in it sauté
the chicken slowly to a delicate brown. Then put into the
oven and cook about an hour longer, according to age, bast-
ing every ten minutes. Drain and serve with Colbert sauce,
see page 236.

CHICKEN SAUTE WITH CAULIFLOWER

Cut the chicken into ten pieces, and sauté as No. 1. To serve,
place the drumsticks on a large chop-dish with small ends
together and the other ends turned to the right and left;
beyond these place the two body pieces with the second joints
resting upon them. Dispose the breast in an upright position
between the drumsticks with the “merry thought” resting
against the second joints; above the joints, the wings and
the pinions at the ends of the two body pieces. If there are
two chickens, repeat the arrangement on the other side. Sep-
arate a hot boiled cauliflower into flowerets and arrange about
the chicken. Pour a cream-sauce over the whole, or serve
the sauce apart. A fowl a year old should be parboiled before
sautéing.

CREOLE CHICKEN

Joint a young fowl; season with salt and pepper and sauté
to a golden brown in hot salt-pork fat or butter, together with
two onions sliced thin. When all are well browned, remove
the fowl and cook one-fourth a cup of flour in the fat; then
add one cup, each, of white stock and tomato pulp and in this
simmer the fowl until tender, adding more stock if needed.
Arrange the joints in a circle upon the serving-dish. To the
sauce add a tablespoonful of tarragon vinegar and other
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seasonings as required, strain and reheat in it one-fourth a
pound of macaroni, cooked and blanched. With this fill in
the centre of the circle. Garnish with celery leaves or parsley,

CASSEROLE OF CHICKEN

Disjoint a young chicken. Heat three tablespoonfuls of
butter in a casserole and sauté in it the chicken and a small
onion and half a carrot, both cut in slices. Add a bay leaf,
the chicken, and one cup and a half of white-stock; cover
closely and let cook three-fourths an hour, or until nearly
tender. Add a dozen potato-balls, cut with French cutter
and browned; half a dozen mushroom caps, peeled and sautéd
in butter; one-third a cup of sherry wine, and a piece of bay
leaf. Season with salt and pepper, let cook ten minutes,
remove the fat and serve in the casserole. A strip of brown
paper, or cotton cloth is often spread with flour-paste and
pressed over the joining of the cover and dish to keep in the
flavor while cooking. Pigeons, birds, partridges, etc. are
cooked in the same manner. Small button-onions after
being parboiled are often added.

The chicken and vegetables may be more quickly sautéd
in a frying-pan and then removed to the casserole. Or this
preliminary sautéing may be omitted. Fowl, birds, pigeons,
partridges, Belgian hare, chops, beef, or venison steak may be
cooked in the same manner. Green peas are often used in place
of the potato-balls, especially with pigeons or chops. Bacon
fat is often used in the preliminary sautéing and inch pieces
of cooked sliced bacon is added with the meat to the cas-
serole. Fowl and hare are cut in joints, pigeons and part-
ridges are halved, and birds left whole.

FRICASSEE OF CHICKEN

Separate a chicken weighing about three pounds and a
half into pieces at the joints, and wipe carefully with a damp
cloth, washing any pieces that require it; put into a saucepan
with a quart of cold water, an onion with a clove pressed
into it, a kitchen bouquet and half a teaspoonful of salt.
Bring the water quickly to the boiling point, let boil ten




(See page 171.)
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Garnish of saus

STEAMED FOWL ON A MOUND OF RICE AND MUSHROOMS

(See page 182.)

(See page 180.)

FRENCH CASSEROLE.
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minutes, skim off the coagulated juices that rise to the top,
lest they settle upon the chicken and cause it to look unsightly,
then move to a cooler part of the range and let simmer until
the chicken is tender. Drain the chicken from the broth.
Melt one-third a cup of butter, add one-third a cup of flour,
and salt and pepper as needed, and when blended add the
chicken broth gradually, first straining out the vegetables;
let simmer fifteen minutes; beat two tablespoonfuls of butter
to a cream, then beat in the yolks of four eggs, one at a time,
dilute with a little of the hot sauce, return the mixture to the
saucepan, put in the pieces of chicken and let heat over hot
water. Arrange the pieces of chicken on the serving-dish as
in “ Chicken Sauté with Cauliflower” and pour over the sauce.
A dozen small mushrooms, prepared in the usual manner,
(see page 319) and added with the chicken to the sauce, are

an improvement to this dish. Garnish the edge of the dish
with toast-points.

STEWED CHICKEN WITH ASPARAGUS

Stew a fowl, cut in joints, and season when half cookea.
When tender keep hot while a bunch of asparagus is cooked
in the broth. Remove the asparagus to a slice of toast.
Thicken the liquid with flour, let simmer ten minutes, then
stir in the beaten yolks of two eggs with a cup of cream; add
seasoning, if needed, and a tablespoonful of lemon juice, and
dispose the fowl about the asparagus. Pour the sauce over

the asparagus and fowl. Garnish with toast-points and
asparagus tips.

CHICKEN A LA BONNE-FEMME

Prepare a chicken as for a fricassee: put half a cup of butter
into a stewpan, add a sliced onion and carrot sliced, and sauté
five minutes, stirring with a wooden spoon; put in the pieces
of chicken dusted with salt and pepper and sauté five minutes;
add half a cup of flour and stir until blended, then add three
cups of white-broth or water and enough tomatoes, skin
removed and broken into pieces, to make a cup; stir until
boiling, then simmer until tender. Add a dozen mushrooms
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prepared as usual and a tablespoonful of fine-chopped parsley,
with additional salt and pepper if needed.

BOILED CHICKEN WITH TOMATO SAUCE

Prepare and truss the chicken for boiling; rub it over on the
outside with a lemon cut in halves and cover securely with
a buttered pape. to keep the meat white, cook in the usual
manner, and serve with three cups of tomato sauce. Use the
chicken broth in making the sauce.

STEAMED FOWL ON A MOUND OF RICE WITH
MUSHROOMS

Truss a fowl for boiling; rub with the cut side of a lemon
and lay on slices of salt-pork or bacon and steam with an
onion and two or three stalks of celery until tender—three
hours or longer. Have ready a mound of boiled rice, sea-
soned with butter and salt, and dispose the fowl upon this.
Arrange mushrooms cooked in the usual manner against the
rice. Serve with the chicken liquor strained, thickened with
a roux and enriched with two egg yolks, beaten with half a cup

of cream.
CURRY OF CHICKEN, BELGIAN HARE, ETC,

i Cut a cleaned chicken or hare into pieces at the joints
% | and season with salt, paprika and ginger. Let stand while
i three onions and two sour apples, with a kitchen bouquet,
f { are fried in half a cup of butter or dripping to a golden brown;
] then put in the joints, cover the pan and let sauté eight or
a ten minutes. Sprinkle in half a grated cocoanut, add the
‘ milk from the nut (or use a cup of almond milk, see page 34)
stirred gradually into three tablespoonfuls of flour, and one of
curry-powder, two red pepper-pods, cut in shreds; a pint of
stock, or hot water, and the juice of a lemon, and let simmer
one hour. Take up the joints of meat and keep them hot;
pass the sauce through a very fine sieve. Form a border of
boiled rice on a serving-dish and within it dispose the mea$
with the sauce poured over.

e e —
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GAME

CANVAS-BACK AND RED-HEAD DUCKS

Carefully draw, pick, and singe the birds; wipe very clean,
or wash, if preferred, using salted water. In dressing leave
on the head—and the feet, if desired,—so that those familiar
with ducks may know by the shape, etc. of the head what
kind of a duck is presented. When drawing the birds, cut
a lengthwise slit over the crop, and, after the wind-pipe and
all other appendages have been removed and the duck care-
fully cleaned, pass the head through this opening into the
inside of the duck, then reach in and pull it through, letting
emerge at the opening, made in drawing, between the drum-
sticks. Run a threaded trussing-needle through the leg,
the neck and out through the second leg, return to the first
side in the same way, leaving a short stitch on the opposite
side; tie tightly to keep the head in place. When the duck
is roasted, cut this stitch and draw out the threads by the
knot on the other side. Cut off the wings at the second joint.
If the feet be left on, dip them into scalding water and rub off
the thin outer layer of skin. Twist the legs out of joint at the
point where the flesh begins and double them backwards on
the upper part of the leg. Pass the tail through the vent.
Authorities differ as to salting wild duck before cooking and
basting while cooking, but all agree that the oven in which
they are placed should be very hot. The time required for
cooking is from eighteen minutes, for very rare, to forty
minutes, for very well-done birds. Often wild duck are trussed
in a manner similar to fowl. A bunch of celery is thrust
inside the body, the neck is cut off close to the breast-bone,
and the skin is turned over and fastened down on the back
with a stitch that holds the wings in place. The head, from
which the eyes have been removed, is placed in the opening
made in drawing the duck and fastened there by a thread
passing through the legs and eye-sockets, which is returned
in the same manner to the first leg and tied.
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PIGEONS STEWED IN BROTH

Clean, singe, and truss the pigeons in the same manner as
fowls. Cut as many slices of bacon as pigeons into bits; put
into a saucepan with a sliced onion, brown slightly, then put
in the pigeons, a sprig, or two of parsley, and a bay leaf; half
cover with water or light stock and let simmer until tender,
turning once or twice and adding salt and pepper and more
liquid if needed. When tender, cut and draw the threads
with which the birds were trussed, and dispose the pigeons
in nests of hot spinach arranged on slices of toast. Garnish
with stuffed olives. Remove the fat from the broth, thicken
it with flour smoothed in water, strain and use as a sauce.

PIGEONS IN A CASSEROLE
See chicken in casserole, page 18o0.

BROILED SQUABS

Split the squabs through the back and breast, brush with
melted butter, or lay a slice of bacon on each half and set into
a hot oven ten minutes. If not browned enough, finish the
cooking over clear coals. Serve on slices of toast moistened
with dripping in the pan.

GROUSE ROASTED (DARK MEAT)

Truss as chicken, put a piece of butter inside each bird and
roast in a hot oven from twenty to thirty minutes, basting
frequently with melted butter, or fat from salt-pork. When
about cooked,—dark-meated game is served rare—season
with salt and dredge with flour. Serve on moistened toast,
spread with the liver cooked, mashed fine and seasoned with
butter, salt, and pepper, and a few drops of lemon juice.
Serve with apple-sauce. Bread-sauce, or clear gravy may
be served in a dish apart. If bread-sauce accompanythe roast,
sprinkle the bird with breadcrumbs browned in butter.

BROILED GROUSE

Cut the grouse in halves through the breast and back, season
and dip in oil, or melted butter and then in breadcrumbs, and




STEWED CHICKEN AND ASPARAGUS. (See page 181.)

PIGEONS STEWED IN BROTH.
Garnish of stoned olives. (See page 184.)

JAPANESE CASSEROLE,
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VENISON 183
broil in a double-broiler over a moderate fire, turning when
well done on the flesh side. When done spread with maitre
d’hotel butter.

QUAILS ROASTED (WHITE MEAT)

Truss the quails with the legs standing upward, in other
respects the same as a chicken. Lard the breast and draw
two lardoons into each leg. Cover the legs and the feet, when
these are retained, with salt-pork and bake fifteen to twenty
minutes basting very often. If the breast be not larded,
cover with a thin bit of bacon or pork. Serve on moistened
toast with currant-jelly, or with bread-sauce. Quails are
often broiled.

PARTRIDGE, ROASTED, BROILED AND BOILED (WHITE
MEAT)

Truss and roast the same as a chicken, basting frequently.
It will take about forty minutes to cook. Serve with bread,
or Bechamel sauce. Prepare for broiling the same as chicken,
brush over the inside with oil or melted butter and broil about
twenty-five minutes on the flesh side, then brown on the skin
side. The fire needs be moderate, and the broiling may be
done to advantage in the oven, as partridge need basting very
often, the meat being dry. Partridge boiled or served in a
fricassee (white) are very good.

VENISON

Cuts of venison correspond to those of mutton. The
haunch, or leg, and the saddle are roasted. In roasting the
saddle, the flank may be removed or not. When retained,
a few stalks of celery may be rolled in each flank; these are
then trussed or skewered close to the backbone. Thus
treated the saddle presents a good appearance,—but the
flank is much more edible when it is stewed, or made into a
ragout—and the roast requires longer cooking. To serve,
cut the meat in slices parallel to the backbone, then turn the
knife and separate the slices from the bones below. Cut the
tenderloin beneath in the same way, the roast being reversed

I
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upon the serving-dish for the purpose. Or the tenderloin
may be cut and put back in place before the roast is sent to the
table. Serve with currant jelly and an endive, or escarole
salad. Rings of tart apple cooked in syrup make an attrac-
tive garnish for roast venison. The haunch is usually soaked
in a marinade several days before cooking.

VENISON STEAK AND CUTLETS

Venison steak and cutlets are broiled, or panbroiled as beef-
steak. Being dry, they are usually served with a sauce.
Currant-jelly and Bernaise sauces are suitable.

QUAIL ROASTED IN GRAPE LEAVES (PICAYUNE'S
CREOLE COOK BOOK)

6 fine quail. The juice of 1 lemon,
2 tablespoonsfuls of butter, 6 slices of buttered toast.
1 tablespoonful of water. 12 grape leaves.

Green grape jelly.

Butter the inside of the singed, cleaned, and wiped quail
and sprinkle lightly with salt and pepper, rub lightly on the
outside with butter, then truss and wrap the birds in fresh
grape leaves; set on the rack in a baking-pan, put the butter
in the pan and roast the birds from twenty to thirty minutes.
Have ready the slices of buttered toast, add the butter, water,
and lemon juice to the gravy in the pan, let cook three or
four minutes, strain and set on the fire two minutes longer,
then pour uver the breasts of the birds. “The grape leaves
impart a very peculiar and grateful flavor to the quail.”
Serve the jelly with the quail.

BELGIAN HARE

Belgian hare are served roasted, braised in stews and en
casserole. They are also particularly good, separated into
joints and made into a curry, or cooked as chicken a la Mary-
land. If the hare be stuffed (bread, or green herb stuffing)
longer roasting is required. For roasting, the head may be
retained and the legs cut off at the first joint, or the head may
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be removed. Cut the sinews beneath the legs, truss, or
skewer the hind legs towards the head, and bring the fore-legs
backwards towards the hind ones, holding them in position
with a skewer, or trussing-needle passed through the legs and
body. Brush over the outside with bacon fat or dripping,
cover the back with slices of slitted bacon (see Veal Loaf,
page 150) tying them in place, and sprinkle with salt and
pepper; roast about half an hour, basting every five minutes.
When done remove the skewers or strings and garnish with
watercress alone, or with a slice or two of tomato. Serve
with a thick brown-sauce, diluted with two tablespoonfuls of
port wine and one tablespoonful of red-currant jelly to each
cup of sauce. Add also the blanched liver cut in slices. The
fillets and tops of the legs may be larded; in this case cover
the larding with buttered paper until the last five minutes
of cooking, then remove to crisp the lardoons. Green goose-
berry-sauce may be served apart in the place of the brown
sauce,

BELGIAN HARE EN CASSEROLE

Separate the dressed hare into pieces at the joints; season
with paprika and salt and sauté in one-fourth a cup of butter
and two or three slices of bacon, cut in small square pieces,
to a golden brown; put the meat into the casserole with a
cup of port wine, or claret, and put on the cover. Let stand
in the oven about half an hour, then add a pint of stock, hot
water, or thickened sauce, a tablespoonful of lemon juice, half
a sweet red-pepper pod, and a kitchen bouquet; spread a
paper or cloth covered with paste over the joining of lid and
cover and cook in a very moderate oven about three hours.
Remove the bouquet before serving. Two dozen blanched
button-onions, or sautéd mushrooms may be added with the
stock.




CHAPTER VI

Soups and Soup Making
*Muse, sing the man that did to Paris go,
That he might taste their soups, and mushrooms know.”

“ French cookery owes its superiority over that of other nations only
to (the excellence of French) bouillon."—ALEXANDRE DumMas.
“ Ab nihilo, nihil fit.”

It is written that the chefs of France in the time of Louis, ]
Il Le Grand Monarque, devised bouillon and consommé because
} mastication was considered vulgar. In reality, the French
!
|

use of broth in cookery was occasioned by necessity. For
France at that time was lacking in oil, butter, and the animal
fats, used with spices by other nations for the production of
moist dishes of richness and flavor. The French learned
many things in cookery from the Italians, but neither the
ancients nor the Italians had ever made any application of
the broth of meat in general cookery.

The origin of soups in their simpler forms dates back to the
(E childhood of the world. Tyler, in his “Early History of
; Mankind, " refers repeatedly to flesh cooked by the process of
il ‘“‘stone-boiling,” in the paunch or hide of the slaughtered
e beast; and he says, ‘‘For drink they have the broth of the
ik meat.” According to the historians, those peoples who cooked
1 l ’; their food in this way ranked a grade higher in civilization

| f than they who simply broiled or roasted their meat over the E
i fire, the earliest and simplest form of cookery. When we a“
i feel that the larger part of a day is too much time to be con- tl::

fro

for a moment the time and labor involved in *‘stone-boiling.” gar

Into the hide were put water and the flesh to be cooked, and

|
i
‘ J | _f sumed in making soup stock, it may be comforting to consider
i
i 188
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then the stones, made hot in the fire, were dropped in to re-
main until they became cool, when others were put in their
places.

Soups are classified, first, in accordance with the presence
or absence of ‘“‘stock” as a foundation. By stock, in soup-
making, is meant those juices and soluble portions of meat,
or fish, together with soluble portions of bone and vegetables,
which have been extracted by slow cooking and stored for
future use. This material is more or less solid after it has
become cold, according to the gelatinous nature of the ingred-
ients and the proportions of meat, or fish and water it con-
tains. Bouillon and consommé belong to this class of soups.

Soups, made without stock as a basis, are called soups
maigre, from a French word meaning lean, or poor. The
pottage for which Esau sold his birthright was probably a
soup of this kind, being made of the red lentils of Egypt.
Many soups of this class, however, are often made with stock
as a part of the liquid.

The following outline may serve as a guide to the proper
understanding of the subject:

Standard Broth.
Bouillon,

( With stock. 1 Consommé,

Miscellaneous.
Unclassified.

Purée.

Bisque.
Cream.

May be made
without stock | Chowder.
Unclassified.

{ Plain Purée.

[ Fruit.

Fruit soups are quite generally used on the continent of
Europe, more particularly in Germany. In this country they
are used chiefly as an appetizer, or at a luncheon. Beside
the general names given above, soups receive special names
from their color: as white, brown, or amber; or from the
garnishing used, as macaroni, noodle, or Julienne,
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Soups are thin or thick according to the absence or presence
of material that gives body, or consistence to the liquid.
This material is either roux (see page 22), blonde or brown,
according to the color of the soup, meuniere, i.e., flour, corn-
starch, or arrowroot mixed with water, one tablespoonful of
the former to four of the latter, egg yolks beaten and diluted
with cream, or milk, two yolks to half a cup of the liquid, or
starchy material, as barley, rice, sago, tapioca.

Roux
Meuniére

Thickenings for Soups. Egg Yolks
Grains,
Tapioca, ete.

Roux may be added to any soups that have not been clarified.
It is usually added to soups made of the legumes, or potatoes.
Stir a little of the hot soup gradually into the roux, and when
smoothly diluted stir the mixture into the soup-kettle; stir
continuously until the soup boils, then let simmer ten minutes.
Add the meuniére in the same manner as the roux, but let
cook at least twenty minutes in the soup. Arrowroot may be
used in a clear soup—a level tablespoonful to a quart—flour,
cornstarch, or arrowroot may be used in other soups. To
beaten yolks of eggs diluted with liquid add gradually a little
of the hot soup, then stir into the soup, which should not be
let rise to boiling point, stir until the egg looks cooked, then
turn at once into the tureen. If the soup boils after the egg
is cooked, it will present a curdled appearance. Rice, or
barley is often cooked in a chicken, or mutton soup: sago
and tapioca may be used in almost any soups, excepting cream
soups, purées and the like. These may be cooked in a little
water and added to the soup, or cooked in the stock.

A clear soup is a most fitting and agreeable prelude to a
ceremonial dinner. It is a savor to health before any dinner,
as it is quickly absorbed by the linings of the stomach and
gently stimulates that organ to take care of the more sub-
stantial nourishment that is to follow. A cream soup, purée,
bisque, or chowder is substantial in itself and may fittingly
form the chief article of a meal for rich or poor alike.
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SOUPS WITH STOCK

As cream soups are a means of utilizing whatever vegetables
are left over from a previous meal, or day, so many a soup
made from stock furnishes an opportunity to use up the
“odds and ends” of meat and bone that accumulate from
day to day. Indeed, if we are to get all the nutriment pos-
sible from our various food-supplies, it is absolutely necessary
to take a part of our food in the form of soup.

Now, by this we do not wish to imply that the stock-pot,
or the soup-kettle should be steaming over the fire all the
time. Except on some of the hottest summer days, the
various odds and ends may be kept on hand for several days,
until a sufficient amount is collected, then they may be cooked
at once, and the liquor strained and set aside. On no account
keep the kettle over the fire day after day. Soups in per-
fection cannot be drawn from such a source.

MATERIALS USED IN MAKING STOCK

Every kind of meat, as beef, mutton, lamb, veal, poultry,
game, etc., may be used in stock-making, either alone or in
combination.

In large families, where roasts of beef, mutton, or poultry
are eaten weekly, but little fresh meat need be purchased
for soups, unless it be for some formal occasion, when a hand-
some clear soup is desired. Yet remember that ‘‘ ab nihilo,
nihil fit.”

As the individual or distinctive flavor of different kinds
of meat is more highly developed in a cooked than in an un-
cooked state, and as browned meats give a corresponding
color to soup, it is well, particularly in making brown stock,
to brown a portion of the meat used in making stock for clear
soups.

A small quantity of fat is a wholesome addition to any soup.
A part of this will be absorbed by the stock during the cooking
process, and the part that is not thus absorbed will rise to
the top, forming a solid cake, which may be removed when
the stock is cold.
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When uncooked meats are used for a soup, the marrow
found in the shin of the hind-quarter is the best form of fat
that can be obtained. In soups made from remnants, the
browned fat of roasts gives a good flavor, and occasionaliy
a bit of ham or bacon may be used; only two or three ounces,
however, for a large dish of soup, as in a perfectly flavored
soup no one savor should predominate.

Expensive cuts of beef are not so well adapted to soup-
making as the cheaper pieces. The blood flows more freely
to those parts of the creature that are in constant use, and,
though this use toughens the muscles, the life-giving juices
are there, and long, slow cooking will remove them. Select
then, for stock, the under part of the round, the vein, neck,
flank, cheek, and shin, tough and inexpensive pieces, but full
of nutriment.

In making fish stock for general use in fish soups or entrées,
select the white-blooded varieties. The head and trimmings
are valuable, because they contain gelatinous material, often
desirable, and also considerable flesh, but, aside from this,
solid pieces of fish containing the albuminous juices are needed.
Salmon, lobster, and other red-blooded fish need be used with
discretion.

As a general rule, that which is extracted from bones is the
least desirable element that enters into a soup; particularly
is this the case with beef bones, and if there be no bits of meat
upon the bones, there would seem to be little reason for includ-
ing them in soup-making. If bone be used and the liquid be
cooked at a high temperature, lime is dissolved into the soup,
giving it a cloudy appearance. The bones of chicken and
veal are rich in delicate gelatine, and this is often desirable
to give body to a soup. Gelatine is also a preservative agent,
as stock that jellies, air being excluded, keeps much better
than stock in a liquid form.

THE SOUP-KETTLE

In making stock all the nutriment and flavors possible
are to be drawn out from the various ingredients and retained
in the stock; but when once the volatile odors of fowl, vege-
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table and herb have escaped from the saucepan and permeated
the house, we cannot bring them back again to the soup-
plate and this appetizing aroma is lost. So often nothing
is left for serving but a thin, watery liquid, in appearance gray
and cloudy from the lime extracted from the bones. First of
all, then, let the soup-kettle be furnished with a tight-fitting
cover. And, moveover, let this utensil be of agate, or granite-
ware and as nearly free from blemishes as possible. For
acid, found in all flesh, attacks unprotected iron, and thus
gives an inky colour to the soup. Scrupulous cleanliness is
just as essential to the making of a fine-flavored soup as in
the making of a fine cup of coffee. Both the coffee-pot and
the soup-kettle must be scoured frequently and well aired
after each use.

TEMPERATURE AND TIME OF COOKING

The first step in soup-making consists in drawing out the
soluble juices and flavoring constituents into the water;
the second step is in keeping that which has been drawn out
in a wholesome and agreeable conditiun. Since cold water is
best fitted to extract juices, cut the meat, after wiping the
outside with a damp cloth, into small bits, in order that as
much surface as possible may be brought into contact with
the water. Break or saw the bones into small pieces, put
into the kettle and add cold water as it is required. After
the meat has stood half an hour, or until the water is well
colored, place the kettle over the fire and gradually heat the
contents to the boiling point and skim; then, in accordance
with what has been said before in regard to the coagulation
of albumen and other juices of flesh at a temperature below
180° Fahr. and the loss of delicacy and digestibility when
cooked at higher temperature, let the contents of soup-kettle
gently simmer, or bubble slowly and constantly five or six
hours.

A celebrated cook once said: ‘“Let the contents of the
soup-digester boil but once and the soup is ruined.” To
some this may seem an extravagant statement; but it loses
all such significance, when one stops to consider the delicate
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flavor, the bright sparkle, and rich clearness of a consommé,
or an amber soup that has been cooked at a low temperature,
while all are familiar with the strong odor and the cloudy
appearance of a soup that has been cooked at a temperature
such that the lid of the kettle, when removed, was found
covered with particles of coagulated albumen, deposited
there by the furiously “galloping” liquid.

Cook, then, meat at a low temperature; cook until it is in
rags and colorless, the juice and flavor having been with-
drawn. About one hour before this stage is reached
add the vegetables and seasonings. Strain off the liquor
from the bones, meat, and vegetables, pressing out every
drop of juice and set aside where it will cool quickly.

If the fowl, or any portion of the meat used in soup-making,
is to be served apart, wait until the contents of the kettle
are heated to about 170° Fahr., then put in that which you
wish to serve apart from the soup, and allow it to cook at
this low temperature until it becomes tender, then remove at

once.
JELLYING STOCK

Stock, whether made from fresh meat, or from odds and
ends, solidifies when it becomes cold, if it contains a goodly
amount of gelatine. This constituent of meat, in the flesh,
tendons and bones of young animals, is more soluble than it is
in those of more mature age. It is found largely in the bones
and tendons, but there is also a considerable quantity in the
connective tissues of the lean meat. It takes, moreover, a
higher degree of heat to extract gelatine from meat than some
other constituents. A bouillon, therefore, made entirely of
lean meat, will jelly or become solid, if there be taken a pound
of meat to a pint of water and the juices be extracted at a
temperature between 180° and 200° Fahr.

Stock that jellies may be kept longer than that in a liquid
state, as the air does not penetrate it readily. This is the
case, more especially, if the stock be strained into bowls of a
size convenient for future use and the covering of fat be kept
intact. The addition of vegetables is not desirable, if the
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stock is to be kept, for the juices of vegetablesisour more
quickly than the juices of meat.

PROPORTIONS OF VARIOUS INGREDIENTS

In what is known as standard broth (bouillon) of beef,
mutton, or fowl, etc., each pint of broth contains the soluble
part (in simmering water) of one pound of fresh meat, with
or without bones; this broth needs never be concentrated,
but it may be diluted. To secure this broth requires not over
three cups of water to each pound of meat, without bone.
When bone is used, which takes up at least one-fourth the
entire weight, one pint of water to each pound of meat and
bone as sent from the market will allow for evaporation and
keep the correct proportion. When the broth is finished,
hot water may be added, if the quantity does not equal the
standard. Add for each quart of broth one teaspoonful of
salt, one teaspoonful of sweet herbs and one tablespoonful,
each, of the vegetables desired, a sprig of parsley, a bay leaf,
three or four pepper-corns, or a blade of mace may also be
added at discretion.

When the stock is made from ‘‘left-overs,” the amount of
seasonings should be the same per quart, but the quantity of
water should be reduced to just enough to cover the ingred-
ients.

As the quantity of alkaline and acid salts is larger in the
blood and juices of uncooked than of cooked flesh, it is well
to add a small portion of raw, lean meat to stock made from
the remnants of cooked food. On this account, it is advisable
to remove the flank-ends of steaks and chops and add them,
uncooked, to the soup-kettle.

KINDS OF SOUP-STOCK

Brown soup-stock is made from dark-colored meats and
various vegetables. A part of the meat, or fish and vegetables,
is browned before it is added to the water. White soup
stock is made from light-colored meats, as veal and chicken;
no vegetables that give color are used. Onion and celery
are the vegetables most often used in making white soup-
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stock. The stock may be thickened, or served without thick-
ening. In hot weather stock needs to be scalded each dav,
but in winter it will keep several days.

CLEARING STOCK

Sometimes a soup is served that presents a clear, sparkling
appearance, or stock is moulded into a clear jelly (aspic).
To secure this condition, the stock is cleared. For this pur-
pose a substance rich in albumen, as the whites of eggs, also
the shells to which considerable white adheres, or raw meat,
chopped fine, are used. In ordinary home cooking, the whites
and shells of eggs are oftenest used.

Suppose the stock has been made according to the direc-
tion given above and is now cold. Remove the fat; if the
stock has jellied, wring a cloth out of warm water and gently
wipe over the surface; the cloth will take up any particles of
fat remaining upon the jeliy. If the stock be liquid, lay a
piece of tissue-paper upon it, press it lightly upon the liquid
and the fat will adhere to it. Now very carefully take off
the top of the stock, leaving the portion that is less clear and
contains sediment in the bottom of the dish, for some other
variety of soup. To each quart of stock add the crushed
shell and the white of one egg, slightly beaten; mix together
thoroughly and set over the fire to heat, stirring all the time
until the liquid boils. As the liquid becomes heated, the egg
coagulates, combining with itself any fine particles floating
in the stock, these it either brings to the top of the liquid, or
it sinks with them to the bottom. Let boil vigorously five
minutes, then add half a cup of cold water and set the sauce-
pan aside, or on the back of the range for about five minutes.
Skim carefully, then strain through cheesecloth spread over
a colander or sieve. Reheat and serve.

If it be desired to use the stock before it has become thor-
oughly cold and the fat ““set,”” with a spoon dip the fat from
the top, then put a piece of ice wrapped in a cloth into the
stock, holding it near the top, and the remaining fat will cling
to the cloth and may be removed with the ice.




FISH CONSOMME PRINTANIER

VEGETABLE STOCK FOR SOUP MAIGRE

2 pounds of onions 5 quarts of water,
(six large onions) 2 tablespoonfuls of salt.
2 pounds of carrots. 1-2 a red pepper or
1-2 a head of celery. 1 teaspoonful of peppercorns.
3 sprigs of parsley. 4 cloves.
1 1-2 cups of dripping or butter. 1 quart of dried peas or beans.

Sauté the vegetables, cut in pieces, in the dripping to a deli-
cate brown color; add the water, cloves, and the legumes
that have been soaked over night, parboiled ten minutes,
rinsed and drained. Let boil once, then simmer until tender.
Strain, let cool, remove the fat and use as any stock.

STANDARD BROTH (FISH)

3 pounds of white fish. 1-2 a bay leaf.

3 pints of water. 4 sprigs of parsley.

1 sliced onion. 1-2 a red pepper pod.
1-2 a sliced carrot. 3 cloves.

2 stalks of celery. Salt.

Cut the fish in pieces and add the other ingredients; let
boil, then skim and simmer about an hour and a half; strain
and use as any stock. The vegetables may be browned in
butter, or drippings, thus giving a brown stock. In practice,
the heads and trimmings of fish with a little solid flesh are
used for soup-making. The broth may be clarified for con-
sommé, or thickened with a roux and cream added for a cream
soup, or the flesh may be passed through a sieve and added
to make a fish purée. Fish soups are garnished with pieces
of vegetable, or fish quenelles.

FISH CONSOMME PRINTANIER

Clarify standard fish broth with white and shells of eggs,
or chopped fish, strain, reheat, and add as a garnish any early
spring vegetables left whole, or cut in cubes, or juliennes and
cooked. Peas, pieces of string-beans, asparagus-tips, carrot,
or turnip slices are among the vegetables so used.
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FORMULA FOR THREE PINTS OF STANDARD BROTH
(BEEF, VEAL, CHICKEN, MUTTON OR GAME)

4 pounds of meat (one-fourth bone) 1-4 a sweet pepper.

4 pints of cold water. 1 1-2 teaspoonfuls of sweet herbs
1 1-2 teaspoonfuls of salt. (marjoram, thyme, etc.)

10 Or 12 peppercorns or 1 sprig of parsley.

4 cloves. carrot.
1 1-2 tablespoonfuls, each, of {onion.

celery.

1-2 a bay leaf. 1 1-2 tablespoonfuls of turnip at dis-

cretion

Prepare according to directions previously given: celery-
seed, or root, may take the place of fresh celery; meat for
stock needs be very fresh.. Soups from broth may be varied
indefinitely by changes in consistency and garnish, one or both.

BROWN SOUP-STOCK

Brown soup-stock is standard broth made of beef with part
of the beef and vegetables browned to give color. Sauté
the meat in marrow, or drippings (the best marrow is found
in the hind shin) slowly and carefully, to avoid burning the
meat. Meantime, let the rest of the meat, cut in small cubes,
soak in cold water.

After the sautéd meat has been added to the soup-kettle,
let the frying-pan stand in a warm place, partly filled with
liquid from the soup-kettle and thus insure melting from the
pan all the browned material that is to give color to the soup.
Sauté the vegetables about an hour and a half before the
stock is cooked and add to the kettle with the other season-
ings. Rinse out the pan and add as before to the soup-kettle.
When cooked, strain and set aside to cool. If a large quantity
of stock be prepared, strain into several dishes, holding the
quantity needed for a meal, and narrow rather than flat, that
there may be fat enough to form a covering for each.

BOUILLON

This is the same as standard beef-broth, omitting the bone
from the meat. A cup of canned tomato, or two fresh toma-
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toes are sometimes added with the vegetables. Bouillon is
usually, though not always, clarified (see Clearing of Stock,
page 196).
CONSOMME
carrot.
3 1bs. of beef from lower part of 1-2 cup, each, of { onion.
round. celery.
3 Ibs. of knuckle veal. 1 bay leaf.
Marrow, if at hand. 2 sprigs of parsley.
3 or 4 1bs. of fowl. 3 teaspoonfuls of sweet herbs.
1 ounce of lean ham. 1 tablespoonful of salt.
3 1-2 quarts of water. 10 peppercorns.

Sauté part of the beef and all of the veal, cut in inch cubes
in the marrow, or drippings (that from the top of the stock-
kettle preferred) until a delicate amber color; add a quart
of water and let simmer about an hour or until nearly evap-
orated, forming a glaze on the bottom of the soup-kettle;
then add the rest of the meat, the bone, if desired, the ham
and the water, and heat slowly to the boiling point; skim, add
the fowl and let simmer until the fowl is tender; remove the
fowl for other use and add the seasonings with the vegetables
sautéd without coloring; let simmer about an hour, then
strain and set aside to cool. When cold remove the fat, add
additional seasoning, if desired, and clarify the stock.

ENGLISH BEEF SOUP

1-4 a pound of tender beef. 1 quart of standard beef broth.
1-2 an onion in rings. 1-4 a cup of cooked carrot.

2 stalks of celery cut transversely. 1-4 a cup of cooked barley.

1 cup of boiling water. 1-2 a tablespoonful of Wor-

2 tablespoonfuls of flour. cestershire sauce.

1 tablespoonful of tomato catsup.  Salt and pepper.

Cut the beef in squares and brown with the onions and
celery in butter, marrow, or drippings; add the boiling water
and braise until the meat is tender, then add the flour, mixed
with water to pour; let cook ten or fifteen minutes; then add
the hot breth, barley, and carrot, with the catsup, sauce, salt,

and pepper.
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CHICKEN SOUP

1 quart of standard chicken broth, 1-2 a cup of cream,

(flavored with onion, celery, Salt and pepper.

sweet herbs, etc.) Whites of two eggs.
1 pint of milk. 2 tablespoonfuis of fine, quick
2 yolks of eggs. cooking tapioca.

Scald the broth, stir in the tapioca and let cook over hot
water (double-boiler) until transparent; add the milk scalded,
remove from the fire and stir in the beaten yolks diluted with
the cream; let thicken without boiling, then turn into the
tureen, adding salt and pepper; arrange on the top the whites
of the eggs, beaten dry with a few grains of salt, and poached,
by spoonfuls, in hot water, or milk; or serve in bouillon
cups with a spoonful of the poached white on the top of each
cup.

WHITE ALMOND SOUP
2 quarts of standard veal broth., 2 ounces of almonds.

1 tablespoonful of butter. 2 tablespoonfuls of corn-starch.
1 cup of cream,

Cream together the butter and cornstarch and dilute with
hot stock gradually; let boil five minutes, then stir into the
rest of the stock; add the hot cream, more seasoning, if needed,
and the almonds blanched and pounded fine in a mortar.

OXTAIL SOUP

2 oxtails, 2 stalks of celery.

1-4 a cup of drippings. Red pepper.

1-4 a cup of flour. 1 small onion,

4 quarts of standard broth, orcom- 1 cup of carrot,
mon stock. 1 cup of turnip,

Parsley, bay leaf. Salt.

Worcestershire Sauce.

Separate the tails at the joints into pieces; sauté in the
dripping to a brown color, add the flour and, when blended,
the stock; let boil once, then simmer until the meat is tender,
adding the parsley, bay leaf, and piece of red pepper wrapped

an
the
the
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in the celery stalks, Sauté the onion cut in slices, these
separated into rings, and the carrot and turnips, each, cut into
balls, or fanciful shapes, in hot dripping, then add water and
cook until tender. Remove the fat and the bouquet from
the soup, thicken, if desired, with roux, or cornstarch mixed
with cold water, add the drained vegetables and salt and
Worcestershire sauce to taste.

TOMATO SOUP

1 quart of standard beef broth or Onion juice.

1 quart of stock made from left Celery salt.

overs, or water in whichmutton Fine-chopped parsley.

has been cooked. 2 tablespoonfuls cf cornstarch.
1 quart of tomatoes. Macaroni.
2 teaspoonfuls of sugar. Salt and pepper.

Press the tomatoes through a sieve; bring the pulp to a
boiling point, add the cornstarch, diluted with cold water to
pour, the sugar, onion juice, celery-salt, and parsley, if used;
let cook ten minutes and add the hot broth, season and serve.
Garnish with inch-pieces of cooked macaroni, or with egg-
balls, noodles, chicken quenelles, or yolks of egg poached in
water just *“off the boil.”

LETTUCE SOUP

1 large head of lettuce. 1 teaspoonful of salt.
2 tablespoonfuls of butter, 1-4 a teaspoonful of pepper.
1-2 a teaspoonful of sugar, 5 cups of broth or water.
1-2 a teaspoonful of tarragon vine- Yolks of 2 eggs.
gar, 1-2 a cup of cream,
2 tablespoonfuls of flour.

Chop the lettuce and sauté in the butter with the sugar
and vinegar; add the flour, and, when blended with the butter,
the broth or water gradually; when the lettuce is tender, add
the yolks beaten and diluted with the cream; let thicken
without boiling. Serve with croutons,
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TOMATC AND GREEN PEA SOUP (B. COOKING SCHOOL)

1 cup of green peas. 2 tablespoonfuls of butter,
1 cup of tomatoes. Salt and pepper.

1 quart of seasoned stock. 1-2 a cup of cooked peas.

2 tablespoonfuls of corn starch, Crisped crackers.

Cook the peas and tomatoes until tender in water to cover;
press through a sieve and add to the stock; when boiling
dilute the cornstarch with cold liquid to pour and stir into
the hot soup; let simmer ten minutes; add the butter in bits,
stirring well; add the salt, pepper, and cooked peas. Serve
with crisped crackers.

SOUP OFTEN MADE WITHOUT STOCK
PUREES

The word purée is used to include cream soups, bisques, and
plain purées. The latter are thick soups, in which the purée
predominates and milk or cream is not used as a rule.
Plain purées are made of legumes, chestnuts, chicken, or
game. They do not call for a roux or other binding agent,
though flour and butter cooked together may be used. The
thickness of the soup comes from the representative ingredient.
All these soups are very nutritious; consequently they should
not be served at dinner as a first course and be followed by
other and more substantial dishes, unless the soup be pre-
sented for the same reason that Abigail Adams, the edonomical
and thrifty wife of our second President, is said to have served
the cornmeal pudding before the roast, i.e., to save the roast.
They are appropriately served as luncheon soups and are
particularly good for children and old people.

PUREE OF CHICKEN

1-4 a cup of pork lardoons. 2 1-2 quarts of cold water.
1-4 a cup of chopped onion 1-2 a pound of white bread.
1-4 a cup of chopped carrot. Salt. Mace.
Parsley with thyme and bay leaf. 1 ounce of blanched almonds.
1 four-pound fowl. 1 pint of milk,

3 ounces of butter,

S OD et o A
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Put the lardoons, onion, carrot, and the parsley, garnished,
into the soup-kettle, with the fowl above them; add one pint
of the water and let slowly reduce to a glaze, then add the
rest of the water; let boil once, then simmer until the chicken
is tender. Remove the chicken and pound the meat (without
skin, fat, or bone) with the breadcrumb, moistening with
the broth as needed. Season with salt and mace and press
through a purée sieve; reheat without boiling, add one pint of
almond milk and, when ready to serve, stir in gradually the
butter. Serve small chicken quenelles made from part of
the breast in the soup. To make the almond milk, pound the
freshly blanched almonds in the mortar, adding a little milk

to moisten, then heat with the milk and press through a nap-
kin.

PUREE OF JERUSALEM ARTICHOKES

2 pounds of artichokes, 1 teaspoonful of salt.

2 onions. 2 quarts of standard broth.
1-4 a cup of flour, 3 yolks of eggs.

1 teaspoonful of sugar. 1 cup of cream.

2 tablespoonfuls of butter.

Pare the artichokes and cook with the onions until tender;
then mash and press through a sieve; add with the water in
which they were cooked to the broth; dilute the flour, sugar,
and salt with a little cold broth and stir into the hot soup and
let simmer twenty minutes. When ready to serve, add the
butter in little bits, then the beaten yolks diluted with the
cream, Do not let the soup boil after the addition of the
eggs.

SPLIT PEA, LENTIL OR BEAN PUREE

(DRIED LEGUMES)

1 pint of dried legumes. 3 tablespoonfuls of flour,

1 onion, Salt and pepper.

1-2 a head of celery. 1-2 a can of strained tomatoes, ot
A ham bone if at hand. 1 cup of cream if desired.

3 tablespoonfuls of butter.
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Soak the legumes over night in cold water; wash, drain,
and simmer in three pints of water, stirring often with a
wooden spoon and adding more water as evaporation neces-
sitates. If a ham-bone be used, put on to cook at the same
time as the legumes. When the vegetables are becoming
tender, sauté the onion and celery, cut fine, in a little dripping
and add to the soup; when all are tender, press through a
purée sieve, reheat and stir in the butter and flour creamed
together, or if cream or tomato be used, make into a sauce
with the liquid and then add to the soup. Serve hot with
croutons. The flour may be omitted, if the settling of the
pulp be thought unobjectionable.

POTAGE PARMENTIER (POTATO PUREE)

1 dozen potatoes. 3cloves.
2 onions. 2 quarts of veal broth,
1 head of celery. Salt., Parsley.
White part of 2 leeks, 3 yolks of eggs.
4 ounces of butter, 1-2 a cup of cream,
(1-2 a cup) 2 ounces of butter,
Fine chopped chervil.

Sauté the potatoes, pared and sliced, with the onions, celery
and leeks, also sliced, in the four ounces of butter ten minutes;
add the cloves, broth, salt, and parsley and cook until the
potatoes are tender; then press through a fine sieve. Return
to the fire, add more broth, if too thick, and let simmer twenty
minutes, skimming as needed. Just before serving add the
beaten yolks, diluted with the cream, and the two ounces of
butter in little bits. Sprinkle over the soup in the tureen a
little fine-chopped chervil. Serve with croutons.

BAKED BEAN AND TOMATO PUREE

1-4 a bay leaf. 1 tablespoonful of butter,

2 slices of onion, 1 tablespoonful of flour,

2 stalks of celery, Croutons or buttered crackers
1 sprig of parsley. browned.

1 pint of Boston baked beans. I quart of water or light stock.
1 cup of thick tomato puree. Salt and paprika.
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Sauté the onion, parsley, fine-cut celery and bay leaf in two
tablespoonfuls of drippings; add the baked beans and the
water, or stock (made from left-overs) and let simmer half
an hour, then pass through the sieve and reheat. Melt the
butter; in this cook the flour, add the tomato purée and, when
boiling, season and stir into the bean purée. Serve with
croutons, or browned crackers.

CHESTNUT PUREE (SOUP)

Boil sixty blanched chestnuts in a quart of water, or light
stock, then press while hot through a fine purée sieve; add
two quarts of broth, stir until the boiling point is reached,
then simmer an hour; skim and pour the soup into a tureen.
Serve with croutons of fried bread.

CREAM SOUPS

FORMULA FOR CREAM SOUPS

2 cups of puree and liquid (cauliffower, asparagus, spinach,
peas, etc.)
1-4 a cup of flour,
1-4 a cup of butter.
2 cups of white sauce 2 cups of milk or part white stock.
1-2 a teaspoonful of salt,
1-4 a teaspoonful of pepper.
1-2 an onion.
1 sprig of parsley,
Flavoring 1'stalk of celery, or tablespoonful of celery seed.
1 sprig of mint (with peas.)
Yolks of two eggs.
Additional nutriment when desired
1-2 a cup of cream.
Milk and white stock to make of desired consistency.
Salt and pepper as required.

Of these soups, cream and bisque consist in the main of a
simple combination of a thin white sauce with vegetable,
fish, or meat pulp, thinned to the proper consistency by the
addition of milk, cream, or white stock. Almost any vege-
table, fish, chicken, or game may be used in these soups; the
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vegetables, cut in pieces when it is necessary, with such as are
used for flavoring, may be sautéd, either with or without
browning, in butter and drippings and then cooked in water
until tender; or the preliminary sautéing may be dispensed
with. When tender, press through a purée sieve, using a
wooden spoon or pestle. Moisten now and then with the
liquid in which the vegetable was cooked, to facilitate the
operation; dilute the meat or fish, cooked and pounded fine,
with liquid and press through a purée sieve. If well-flavored
stock be not at hand and milk or water is to be used, cook
a part of an onion, a stalk of celery, or a sprig of parsley with
the vegetables. A sprig of mint is often cooked with the peas
that are to be used for a cream of pea soup, and a slice of
onion, a stalk of celery, or a handful of mushroom stalks and
peelings, with the tomatoes for a tomato-soup.

A handful of spinach, boiled with the lettuce, peas, or
asparagus to be used in these soups, will help give the green
tint desirable in a soup made of green vegetables.

The vegetable pulp and the liquid do not unite, or form a
“liaison,” as the French cooks say, but the pulp settles to
the bottom of the dish. To remedy this and give the soup a
smooth, velvety consistency, a starchy material, as tapioca,
cornstarch, or flour is added. Four tablespoonfuls of flour,
or half that quantity of cornstarch or arrowroot for each
quart of soup will suffice, especially if the yolks of the eggs
are also used. Since the cream soups are in reality a com-
bination of white-sauce and fish, meat, or vegetable pulp, the
blending ingredient may be added in either of the three ways
in which such material is added to a sauce (see Sauces,
page 220), 1st, by cooking the flour and butter or drippings
to a roux and then diluting with the cold liquid.

2nd. Cream the butter and flour together, dilute with a
little of the hot liquid and, when smooth, stir into the hot
liquid.

q3d. Mix the flour with a little of the cold liquid and stir
into the hot liquid. In the two latter methods, the soup
needs simmer ten minutes after the starchy material is added.

If milk or cream be added to the pulp of some vegetables.
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as asparagus, and the mixture be again heated to the boiling
point, the soup is liable to assume a curdled appearance;
hence, it is safer to add the hot milk or cream just before the
soup is sent to the table,

When stock is used for these soups, nothing is gained by
cooking the vegetables in the stock; but by so doing much
is lost in volume and flavor. Cook the vegetables in water,
and add the stock afterwards.

CREAM OF SORREL SOUP

1 cup of sorrel. 1-4 a teaspoonful of pepper.

1-2 a cup of water, 2 cups of standard broth,

1-3 a cup of butter. (Veal and chicken together or one
1-2 an onion, alone.)

1-3 a cup of flour, 1 1-2 cups of cream or milk.

1 teaspoonful of sugar, Yolks of two eggs.

1 teaspoonful of salt. 1-2 a cup of cream,

Boil the sorrel in the water ten minutes, drain and chop
fine. Cook the onion, sliced, in the butter five minutes with-
out browning; add the flour and, when smooth, the sorrel,
sugar, salt, and pepper; when well mixed, add the stock; let
boil once, then add the cream, scalded, and the yolks beaten
and diluted with the half-cup of cream.

CREAM OF CORN SOUP

Score each row of kernels with a sharp knife and press out
the pulp; now cook the ears in a little cold water, and add
this water, well reduced, to the pulp; let simmer ten minutes,
then pass through the sieve into the sauce; add milk, or stock,
salt, and pepper. When fresh corn is not at hand, canned
corn or, better still, kornlet may be used. The proportions are:

1 pint of corn pulp. 1 slice of onion,
1 quart of white sauce. Salt and pepper.
CREAM OF MUSHROOM SOUP
1 pint of dried Italian cepes or Salt and pepper.
1 quart of fresh mushr oms. Milk, cream or white stock.
1-2 an onion. Yolks of two eggs if desired.

1 pint of white sauce.
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Sauté the fresh mushrooms with the onion, sliced, in a
little butter without browning them. Then pound in a mor-
tar, pass through the purée sieve, and proceed as usual. If
cepes be used, let soak in cold water, add the onion, and let
simmer until tender.

CREAM OF LIMA BEANS AND ONIONS

Boil together one pint of lima beans,—if dry beans be used
they need be soaked over night,—two onions, and two sprigs
of parsley. To each pint of pulp and liquid allow a pint of
white sauce and proceed as usual. A full pint of milk, or
white stock will also be required.

OYSTER SOUP

1 quart of oysters, 1-2 an onion,
1 quart of milk. 2 sprigs of parsley.
3 tablespoonfuls of butter. 1-4 a teaspoonful of pepper.
1-4 a cup of flour. Salt as needed.
1 cup of celery leaves and stalks.

Pour a cup of cold water over the oysters and look them
over carefully, to remove any bits of shell. Strain the liquor
through a cheesecloth, then boil and skim; add to this the
oysters, and let simmer until they look plump and the edges
curl, then stir them into the sauce made by cooking the flour
and the butter creamed together in the milk scalded with the
onion, celery, and parsley before adding the thickening to the
milk. Part cream gives a much more delicious soup. If
preferred, the oysters may be chopped, after parboiling, and
pressed through a sieve.

BISQUES

Bisque is a soup of ancient origin, to which there are many
allusions in old literary works. The old recipes for bisque
begin with “Wash half a hundred crayfish;” for, in its first
estate, the basis of a bisque was always crayfish, a small fresh-
water crustacean resembling the lobster. At the present
time we have come to use the word in a more general sense,
applying it to a class of purées generally made of salt-watet
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mollusks, or crustaceans, to which milk or cream is added,
sometimes white stock, also tender bits of the fish cooked for
the purée. We also speak of “‘mock bisque soup,” a soup
having the general characteristics—particularly as regards
color and consistency—of the original bisque, but wanting in
anything corresponding to the tender bits of crayfish that are
so conspicuous in the original soup. We might, also, regard-
less of color, etc., have a bisque of mushrooms. Bisques were
formerly thickened with boiled rice which was pounded with
the flesh to a pulp and sifted into the hot milk.

BISQUE OF LOBSTER

2 pound lobster. 1 quart of milk,
1-4 a cup of butter. 1-4 a cup of flour.

1 pint of light stock or water (liquor in which a fowl has been
cooked).

Cut the tender portions of the claws into small cubes and
put them into the soup tureen with the bits of meat from the
body bones and the green liver. Simmer the body-bones and
tough meat of the lobster in the stock or water half an hour.
Chop or pound the meat from the tail and scald in the milk.
Cream together the butter, seasonings, flour and sifted coral
and cook in the hot milk ten minutes, stirring constantly
until the milk thickens; pass through the purée sieve, strain
into this the water, or stock in which the bones were simmered,
reheat and pour into the tureen.

BISQUE OF OYSTER SOUP

1 quart of oysters. 1-2 an onion.

1 teaspoonful of curry powder. 1 teaspoonful of salt.

1-2 a teaspoonful of paprika. 3 tablespoonfuls of corn starch.
Hot milk or cream as desired. 3 tablespoonfuls of butter.

Quickly heat the oysters to the boiling point in their own
liquor, drain and strain the liquor; sauté in the butter without
browning the onion cut fine, add the seasonings (the curry
may be omitted) and the cornstarch; when frothy dilute with
the oyster liquor and let simmer ten minutes, then keep hot
over hot water; pound the oysters, then pass them through the
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purée sieve, and reheat in the sauce. ~When ready to serve,
dilute to the consistency desired with hot milk or cream
and pass through a sieve. Serve in each plate four or five

OYSTER FORCEMEAT BALLS

1-2 a cup of cooked oysters. 1-2 a cup of fresh mushrooms.

1-2 a cup of bread crumbs. Yolk of egg.

Peel the mushrooms, sauté five minutes in a little butter,
chop fine, add to the oyster purée, or oysters, parboiled and
chopped, with the sifted breadcrumbs, salt and pepper and
uncooked yolk of egg to bind the whole; roll into small balls,
put on a buttered baking-sheet and cook five or six minutes
in a hot oven, or poach in hot water.

MOCK BISQUE SOUP

1 can or quart of tomatoes. 1-2 a cup of flour.

1 tablespoonful of sugar. 1 quart of milk.

1-2 a cup of butter. Salt and pepper.

1-4 a teaspoonful of soda, if desired.

Cook the tomatoes and sugar fifteen minutes; add the soda,
if the tomatoes are very ripe, or have been long canned, other-
wise omit, strain and reheat. Make a white-sauce of the
other ingredients; add the tomato and serve at once with
croutons.

Okra is cultivated extensively in the South and West for
its young pods, which are very mucilaginous. These are
used principally in soups, but they are sometimes boiled and
dressed like asparagus. In the South, the pods of some
varieties grow from four to eight inches in length. The dwarf
varieties, having shorter pods, are best suited to Northern
gardens. The pods must be gathered when they are young
and tender. They may be preserved, for winter use, by
drying or canning; they are also “put down” in salt, in the
same manner as cucumbers. In the South, a soup or stew,
made of chicken, oysters, etc., and thickened with these
mucilaginous pods, is called ““gumbo,” a word thought to be
of negro origin. Canned okra retails for about fifteen cents
per can, and the gumbo-powder for thirty cents per bottle.
The powder is added just before serving the soup.
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GUMBO SOUP (FROM FRESH OKRA PODS)

3 tablespoonfuls of lard. 1-2 a small pod of red pepper.
3 or 4 ounces of ham. 1-2 a bay leaf.

1 fowl (about 4 pounds) 2 sprigs of thyme,

1 quart of green okra pods. Boiled rice.

1 onion sliced. Salt.

1-3 a cup of flour. 3 or 4 tomatoes.

Disjoint the fowl, cut the ham in pieces and sauté them in
the hot lard to a golden brown: remove the chicken to a stew-
pan (iron must not be used with okra) and sauté the onion
and the okra-pods cut in pieces; then add the flour and, when
well blended with the fat, of which more may be needed, add
gradually a quart of water; when boiling add to the chicken
with another quart of water, the tomatoes, skins removed, the
red pepper, bay leaf, thyme, and salt; let simmer, covered,
very slowly until the fowl is cooked, adding more water if
needed, also salt. In serving add a spoonful of boiled rice
to each plate.

BRUNSWICK STEW (VIRGINIA)

1 gallon of hot water. 4 onions,

1 large chicken or 8 ears of corn,

2 small chickens. 1 cup of butter.

1 1-2 pints of tomato. 1 cup of bread crumbs.
2 slices of fat bacon. Salt and pepper.

Into a saucepan, or soup-kettle, put the onions chopped
fine, the tomatoes, skin removed, cut into small pieces, the
bacon, which is to be removed when it has seasoned the stew,
and the fowl, disjointed.

Pour over the water and let simmer until the fowl is tender.
Take out the fowl, remove the bones, skin, and gristle, chop
fine and return to the kettle with the corn. To prepare the
corn, cut each row of kernels down through the centre and
press out all the pulp. Cook twenty minutes longer. Add
the butter and breadcrumbs with salt and pepper. This
recipe should make four quarts. Water may be added to
make up what is lost by evaporation.
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CHOWDERS

Chowders belong to a class of soups or perhaps stews often
designated ‘‘hodge-podge.” They are supposed to have
been first made by the fisher-folk of Brittany. Each brought
his offering to the chandiere, or caldron, in which was cooked
the fish, biscuits, and savory condiments, and received in
return his share, when the dish was completed.

The early colonists in this country had learned from the
French how to make the dish, and a knowledge of the savory
chowders made in those early days of the country, both in
Newfoundland and on the coast farther south, is a matter of
history. The basis of a good chowder is a fish stock of more or
less richness.

FISH CHOWDER (BOSTON STYLE)

3 to 4 pounds of fish. 3 cups of milk,

1-4 pound of salt pork (scant). 1-4 a cup of butter,

1 small onion. Pepper.

1 quart of sliced potatoes. 10 or 12 hard water-crackers,
1 tablespoonful of salt. 1-3 a cup of flour, if desired.

The fish needs be very fresh; cod, haddock, or lake fish may
be used. Skin the fish and remove the flesh in two long
fillets; cut these in two-inch pieces and set aside; cover the
head, body-bones and trimmings with cold water, let come
slowly to the boiling point, then simmer half an hour. Cut
the pork into bits and cook out the fat slowly, to avoid dis-
coloring; in this sauté the sliced onion without browning, add
fat and onion to the saucepan in which the head is simmering
and strain the whole over the fish. Add the potatoes, that
have been parboiled five minutes and drained, the salt, and
pepper, and simmer until the potatoes are tender, about ten
minutes, then add the milk scalded, the crackers split and
spread with butter, and the rest of the butter. Serve in soup-
plates from the tureen. If a thicker consistency be desired,
cream together the flour and an equal measure of butter
and cook fifteen minutes in the scalded milk, then add to the
other ingredients.

of
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FISH CHOWDER, CONEY ISLAND STYLE

Use taree or four cups of strained tomatoes in the place
of the milk and two-thirds a cup of cracker-crumbs instead of
the split crackers. Season with a teaspoonful of mixed
thyme and summer savory, six cloves, half a bay leaf, and a
sprig of parsley.

FISH CHOWDER, ENGLISH STYLE

Use a generous cup of rather coarse, soft breadcrumbs
instead of the crackers, and sprinkle each plate of chowder

before passing with a tablespoonful of small irregular-shaped
croutons.

CLAM CHOWDER

Substitute a solid quart of clams for the fish, the other
ingredients being the same as for fish chowder. Add a cup
of cold water to the clams, pick over carefully, to remove bits
of shell, strain the water and clam liquor through two folds
of cheesecloth and in it scald the clams; strain out the clams
and keep hot. Add the flour to the fat and onion, cook until
frothy, then gradually add the clam liquor and, when the mix-
ture boils, strain it over the parboiled potatoes, and cook until
the potatoes are tender, adding no more water than is neces-
sary. When ready to serve add the scalded milk (part cream
is better), the clams, and the crackers. Many kinds of
crackers need be soaked in cold milk before they are added
to the chowder.

Substitute oysters for clams for oyster chowder.

CORN CHOWDER

1 quart of fresh corn pulp or 1 cup, each, of cream and milk.,
1 can of kornlet or canned corn, 1 sliced onion.

1 quart of sliced potatoes. 2 tablespoonfuls of butter.

1-4 a pound of fat salt pork. 6 crackers.

1-2 a tablespoonful of salt or more. Pepper.

Cook the sliced onion in the fat from the pork, add two cups
of water and let simmer while the potatoes are parboiling; then
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drain the potatoes and strain over them the water from the 1‘t
onions; add the corn and simmer until the potatoes are tender, )
then add the scalded cream, the butter and the seasonings, :]
put the crackers, split and soaked in cold milk, in the tureen ‘1:
and pour over the chowder. :‘u
SOUR CHERRY SOUP (NORTH GERMANY) C‘f;
Stone a cup of sour cherries and reserve to serve in the soup. .
Stew the juice with a pint of cherries in a quart of water and
press through a fine sieve. Heat to the boiling point and :
thicken with a teaspoonful of cornstarch, diluted with water an
to pour, or mixed with one-fourth a cup of sugar; let cook an
fifteen minutes. Meanwhile, pound the cherry-stones and let
heat them with a cup of red wine just to the boiling point col
and strain the liquid into the soup; add the stoned cherries figt
and serve with crackers or toast, sprinkled, if desired, with av
sugar. The soup may be served cold with sweet crackers
soaked slightly on the edges with wine, then sprinkled with
sugar. Macaroons and plain sweet crackers are also served. I
i Fruit soups take the place of fruit as a first course at a luncheon poit
[ or tea and may be made of aimost any variety of fruit. The Ser
thickening is often omitted.
I
WINE OF SAGO SOUP 33
b Dilute the desired amount of claret with an equal amount of 3
cold water and sweeten to taste. Serve in cups, adding to bR
| each cup a few grains of sago, cooked in water and cooled, B«
i and two or three pieces of pineapple cut in fanciful shape with the s
I a French cutter. The claret may be diluted with cold con- such
sommé (made from lean meat without bones, and cooked at Poac
a low temperature, so that it may not jelly), but the soup will until
not be quite as clear as when water is used. This soup is or ot
appropriate as an appetizer, at a luncheon, ““tea,” or spread,
i where cold service is desired.
GARNISHES FOR SOUPS ::_y:‘
] In serving a soup with a garnish, have the soup in the tureen, Pre

and the garnish, covered with a few spoonfuls of soup, to keep
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EGG BALLS 21§

it moist, in a vegetable dish. Then when a ladle of soup—a
cup of soup is allotted to each individual—has been placed
in a soup-plate, add to it about a tablespoonful of garnish.
Serve about a dozen peas, or other small article, and half a
dozen quenelles, pieces of custard, or timbale cut with French
cutter; or if, as is sometimes the case, timbales cut in three
even slices are to be served, add to the small garnish two slices
of timbale.
WHITE CUSTARD FOR CONSOMME

Add a tablespoonful of cream or milk to each white of egg
and beat until well blended. Season with salt, white pepper,
and a little celery-salt. Strain into a buttered mould and
let poach, standing on a trivet, until the centre is firm. When
cold unmould, cut in thin slices and stamp out in fanciful
figures. The addition of the liquid, particularly cream, gives
a very tender garnish.

YOLKS FOR MOCK TURTLE, CONSOMME, ETC.

Drops the yolks into salted water, just below the boiling
point, and let them lie until they are cooked throughout.
Serve one in each plate of soup.

ROYALE CUSTARD FOR CONSOMME A LA ROYALE

3 yolks. 1-4 a teaspoonful of mace.
1 whole egg. A few grains of paprika.
1-4 a teaspoonful of salt. 1-2 a cup of cream or consomme.

Beat the eggs until white and yolks are well mixed; add
the seasonings and liquid and stiain into a buttered mould of
such size as to make the custard nearly half an inch thick.
Poach in hot water in the oven, or on the top of the stove,
until firm. When cold unmould and cut in squares, diamonds,
or other shapes with a French cutter.

EGG BALLS

3 yolks of hard boiled eggs. A few grains of salt and pepper.
1-2 a teaspoonful of melted butter. The uncooked yolk of an egg.

Press the cooked yolks through a sieve; add the butter,
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salt and pepper, and enough of the raw yolk to make the B
mixture of a consistency to handle. Shape in small balls, poac
roll in white of egg and then in flour, and sauté in butter, or and
poach in hot water. Serve with brown soup, consommé, or
mock turtle soup.

NOODLES
1-4
2e

Pc

To three eggs, slightly beaten, add a few grains of salt and
enough flour to make a stiff dough; knead fifteen or twenty
minutes, when it will be elastic; roll into a sheet as thin as

paper; (a piece of duck, or sail-cloth is the best surface upon the |
which to roll the paste). Let stand covered with a cloth and
about half an hour, then with a sharp knife cut as desired into mou
threads or quarter-inch  ribbons: or cut with a tube into cup

rounds half an inch in diameter, or with French cutter into TOM
fanciful shapes. Cook the threads, ribbons, or fanciful shapes
in boiling salted water fifteen minutes, then add to the hot
soup. Fry the rounds in smoking hot fat; they will puff in
cooking. To cut the threads and ribbons, roll the paste
loosely like a jelly-roll, then cut off in pieces the width desired.

I=4

Yo

W
To cut the rounds, etc., fold the paste so as to make two or T
more thicknesses; separate the pieces and let dry an hour d
before cooking. Serve in brown soup, or in consommé, or as "eﬁ
a vegetable. othe
TAPIOCA, SPAGHETTI, MACARONI, ETC.
Tapioca, spaghetti, alphabet paste, macaroni, cut into rings, (SER
or broken in two-inch lengths, and vegetables, cut in fancy
shapes, are all used for garnishes. In all cases these should F1
be cooked in boiling, salted water until tender, then drained in di
and added to the soup. Macaroni is cut into rings after it four
is cooked, the others are cut into shapes either before or after thest
cooking; all should be blanched before cooking. If quick the s
cooking tapioca be used, it may be cooked in the soup. Serve cook
in brown or white soup—that is, broths, or consommé.
CHESTNUT TIMBALE FOR CONSOMME
1-2 a cup of chestnut puree. The yolk of six eggs. Co
1-2 a cup of cream. A few grains of mace and salt.
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Beat the yolks slightly and add to the other ingredients ;
poach until firm in a buttered mould. When cold unmould
and cut in small pieces.

CHICKEN CUSTARD FOR CONSOMME
(GREEN AND RED)

1-4 a cup of cooked chicken. 3 tablespoonfuls of tomato puree.

2 eggs. Salt and paprika.

Pound the chicken in a mortar and with pestle press through
the purée sieve; add the seasonings, beaten eggs and tomato
and poach until firm in a buttered mould. When cold un-
mould and cut as desired. Serve accompanied with half a
cup of peas.

TOMATO, CHICKEN, SHRIMP, ONION, GREEN PEA AND
ASPARAGUS TIMBALES

(SERVED IN CONSOMME)

1-2 a cup of puree as desired. 2 tablespoonfuls of cream or con-
Yolks of four eggs. sommé,
1 whole egg. Salt and pepper.

The cooked material is to be pounded in a mortar, when
needed, then passed through a purée sieve, mixed with the
other ingredients and poached and cut in the usual manner.

VEGETABLES

(SERVED IN CONSOMME AND ALSO IN CERTAIN BROTHS,
PUREES AND CREAM SOUPS)

Flowerets of cauliflower, asparagus, peas, string-beans cut
in diamond shapes, or Julienne style (strips two inches by one-
fourth an inch), carrots cut in figures, in strips, or in balls,—
these should be blanched and cooked before adding them to
the soup. Cucumber pulp cut in shape of peas, diamonds, etc.
cooked until tender in consommé, are served with flageolets.

PEARL BARLEY

(SERVED IN BROTHS, CONSOMME, ETC.)

Cook three hours or longer, until tender, in boiling water,
then drain and add to the soup.
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CHICKEN LIVER BALLS
(SERVED IN PUREE OF CHICKEN OR CONSOMME)

4 ounces of chicken livers.

1-2 teaspoonful of fine-chopped
The yolksof four eggs.

parsley or other sweet herbs
Salt and pepper.
Sauté the livers ten minutes in melted butter, then pound
and press through a sieve; add the seasoning and the yolks,
form into small balls half an inch in diameter, egg-and-bread-

crumb and sauté in clarified butter, or fry in deep fat; drain on
soft paper.

PATE A CHOUX
(SERVED IN BROTH OR CONSOMME)
2 tablespoonfuls of butter. A few grains of salt.
1-4 a cup of broth or consomme. 1-4 a cup of flour.,
1 large egg.

Melt the butter in the broth; let boil and stir in the flour
and salt; when the mixture separates from the pan (in stirring)
remove from the fire and add the egg. Beat in thoroughly,
then drop in round bits from a teaspoon into hot fat and fry
to a delicate brown; drain and add to the soup when passed.
They soften very quickly. Two tablespoonfuls of Parmesan
cheese may be added before the egg, if desired.

CELERY AND LETTUCE

(FOR CONSOMME WITH TIMBALES OR ALONE, IN CREAM SOUPS,
CHICKEN PUREE, ETC.)

Cut half a cup of the white leaves of celery in small squares,
or lettuce in fine shreds; blanch, then cook in broth or water
until tender; drain and add to the soup. Celery stalks may
be cut in Julienne shreds, or in quarter-inch slices.

QUENELLES FOR CONSOMME
4ounces of panada (1-2acup). 1egg.
8 ounces of uncooked chicken, 1 tablespoonful of cream or white
veal or game pulp (1 cup). sauce.
2 tablespoonfuls of butter. Salt and pepper.
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PUFF PASTE CROUTONS 219

For the panada cook the crumb of bread with milk, stirring
constantly until it is smooth and forms a ball. Scrape the
pulp from the fibre of the meat, weigh or measure, add the
panada and pound in the mortar, moistening with the butter,
egg, and sauce, or cream, then pass through a sieve. Poach
in small buttered moulds, or shape in after-dinner coffee-
spoons and poach directly in the water, or shape with forcing-
bag and tube upon a buttered frying-pan; cover with hot
water, and let stand until firm; drain carefully before adding
to the soup. These are not as delicate quenelles as may be
made when more cream is used, but they are easily made.
For others, see Quenelle and Cream Forcemeat under
Entrées.
RECIPE FOR FLOUR PANADA
1 tablespoonful of butter. 1-2 a cup of stock or water,

1-2 a cup of flour.

Prepare as paté & choux.
GARNISHES FOR CREAM SOUPS

Besides the garnishes previously given for cream soups one
or two others might be noted. At hotels and restaurants,
these soups are often garnished with croutons or bits of bread
browned in butter. At the home-table, quite as often, the
croutons are passed witl. the soup; this gives an opportunity
for cutting them in larger sizes. An attractive crouton, and
one that can be eaten from the fingers, is cut three or four
inches in length, and about three-eighths of an inch in width
and thickness. Crackers split, the split side buttered and
browned delicately in the oven, are also served with these
soups. When croutons are served as a garnish, a spoonful
should be sprinkled over the top of the soup after it is put
into the individual plate, as their crispness is lost, if they be
allowed to remain long in the soup.

PUFF PASTE CROUTONS
(FOR PUREE OF CHICKEN, OR GAME)

Cut trimmings of puff-paste into pieces half an inch square
and bake a delicate brown. Serve separately.




CHAPTER VII
Sauces

“ On devient cuisinier, on devient rotisseur, on nait saucier.”
—BRILLAT-SAVARIN,

Tuis epigram of a famous French epicure, and our onetime
Boston orchestra player, translated into English means:
cooking and roasting can be taught, but it takes a genius to
make a sauce. It is apt and to the point. Savarin in his
‘““Meditations on Transcendent Gastronomy” wrote nothing
more true. There is an indefinable daintiness and delicacy
in the flavor and smoothness of a sauce when it is properly
made, that only one endowed with fine sensibilities of taste
can justly appreciate, and only such an one, save by some
fortuitous accident, can hope to prepare a perfect sauce. En-
trust the roasting of a carefully selected joint or fowl to an
ordinary cook and, if she but understand and apply the sim-
plest rules of cookery, your confidence will not have been
misplaced and the most epicurean taste will be satisfied.
But it is quite another matter when it comes to the prepara-
tion of the sauce for the entrée.

The saucier must of necessity be dextrous in extracting
and retaining volatile flavors; she must be able to select those
that will blend, one with the other, and produce a harmony of
savors adapted to the particular dish for which it is designed.
and this adaptation of sauce to plat consists not only in the
harmony, but often in the contrast of savors. Moreover,
in the proper adaptation of a sauce, too strong flavors are to
be moderated, weak but agreeable ones are to be brought out
and accentuated, and dry, plain dishes are to be made moist
and enriched. A perfect sauce is a promoter of digestion

220
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and an aid to nutrition; when a contrary effect is produced
something is wrong with the sauce.

One of the nice points, in making a sauce, is that of the J
temperature of the liquid that is added to the roux. A sauce i
of perfect flavor cannot be made by adding a hot liquid to the j
hot roux. A cold liquid may be added at once, or, if the roux |

be cooled, a warm liquid may be used. In all cases it is safer |
to add the liquid gradually and with continuous stirring; ‘

an expert can add all the cold liquid at once. Then, too, i
| entirely different results are secured by the manner in which {
\VARIN, the flavor of vegetables and the kitchen bouquet are added d

) to the sauce. A higher and more pronounced, to some more i
onetime agreeable, flavor is brought out, when these are cooked in the i
mneans; butter that is to be used in the roux, than when they are f
enius to merely scalded in the liquid of the sauce. i
n in his In menus we often see the dish Roast Beef au Jus. This 3l
nothing French appellation is an inheritance from Roman times; jus |
delicacy was their word for sauce, but its meaning to-day is limited to 4
»roperly the juice flowing from the roast or grill when it is cut. It |l
of taste corresponds to the English word gravy—platter gravy. The |
). Some addition of hot water to beef gravy or jus gives bouillon. §
e. En- That the English formerly knew so little of sauces (com- i
71 to an pounds of juices, roux, Mirepoix, etc.) save that of melted b
he sim- butter, was occasioned, perhaps, by the fact that they did not §
e been feel the need of them. The essence extracted from joints of f
wisfied. well-fed beef, mutton, and game was all sufficient. (Bread-
RS RATR: sauce is, however, an English production.)
The French, lacking rich, juicy provisions, were, in a meas-
phcung ure, compelled to increase the number of their sauces and
t those bring to a higher degree of perfection those that had been
1ony of received as an inheritance. When one considers at random
signed. the six or seven hundred sauces described in French books of
in the cookery and reads of glaze, mirepoix, blonde and brown roux,
PASVELs the subject seems quite intricate; but this is not the case. All
are to sauces (as distinguished from gravies) are made consistent
ht ons or given body by the addition of a thickening, or binding agent,
r;:g:: or in French a liaison. Making this thickening the basis of

division, we may consider
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White
1. Saices thickened by roux
{Brown
How.
2. Sauces thickened by egg emulsion
Cold.
3. Independent sauces, or sauces belonging to no
general class, marinades, etc.

Gouffé reduces the matter of sauces thickened with roux to
lowest terms, when he refers to four fundamental sauces from
which all others are made—viz:

1. Espagnole. (Brown)

2. Velouté. (White)

3. Allemande. (Yellow, velouté and egg.)
4. Bechamel. (White, velouté and cream.)

In noting Gouffé’s fundamental sauces we see that Alle-
mande and Bechamel have velouté as their basis, so that in
reality the subject of sauces, when it is reduced to its “‘lowest
terms,” would seem to centre round but two: Espagnole and
velouté, or casting aside all apparent superfluities of flavoring,
simmering, and skimming, to the simple economical and easily
made brown and white sauces most generally used in this
country in family cookery. With these simple sauces as a
foundation all the different varieties of French sauces may be
made, and these may be considered first under the head of

1. SAUCES THICKENED WITH ROUX

SIMPLE SAUCES

All simple sauces are produced from roux, white, or blonde,
or brown, salt, and pepper, and liquid, either cream, milk,
water or stock.

ROUX FOR SAUCES

Roux, used to give body to sauce, is made with equal weights
of flour and butter, or with half the weight of butter in flour,
cooked together, for a white sauce, until the flour has been
changed to dextrine, and for a brown sauce to caramel. To
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THICK WHITE SAUCE 223

change the flour to dextrine for a white sauce, melt the butter
in a small, smooth and perfectly clean saucepan; when it
bubbles add the flour with salt and pepper and cook and stir
until the mixture takes on a yellow appearance, from three to
five minutes, When a brown sauce is desired, and the flour
is to be changed to dextrine and then to caramel, continue
the cooking with constant stirring upon the top of the range—
or it may be done with occasional stirring by setting the sauce-
pan in the oven—until the mixture has acquired a russet brown
or reddish color; this is roux proper, a white roux being one
of the contradictions in cookery. When this has been done,
let the roux cool by drawing it to another place on the range,
add the liquid gradually and stir constantly. When all of
the liquid has been added bring the sauce to boil vigorously,

then remove to a cooler place and let simmer five minutes.

Unless it be time to serve, let stand in hot water, covering it

meanwhile to avoid the formation of film on the surface. If

after standing the butter separates from the sauce giving an

oily appearance, add a tablespoonful of cold liquid and stir

constantly, until the mixture boils again. If a sauce be

thicker than desired, add more liquid, if too thin, make a roux,
let cool, and gradually add the sauce to it.

WHITE SAUCE

2 tablespoonfuls of butter (1 ounce) 1 cup of milk or white stock.
2 tablespoonfuls of flour (1-2 ounce) 1-4 a teaspoonful of salt.
1-4 a teaspoonful of white pepper.

CREAM SAUCE
Use cream instead of milk and from one to two tablespoon-

fuls of flour, according to the thickness of the cream; other-
wise, the same as white sauce.

THICK WHITE SAUCE
(FOR CROQUETTES AND SIMILAR MIXTURES)
Three tablespoonfuls of butter, one-third a cup of flour,
one cup of milk, or white stock, or cream and white stock

combined. Use the same quantity of condiments and prepare
as white sauce.
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VELOUTE SAUCE

Same as white sauce, with white stock, preferably chicken,
flavored with onion, celery, carrot, and a bouquet, as the
liquid.

ALLEMANDE SAUCE

To a pint of velouté sauce add one-fourth a cup of mush-
room liquor, reduced by simmering to about a tablespoonful,
mushrooms cut in halves, or chopped if desired, and the yolks of
two eggs, beaten and mixed with one tablespoonful of creamed
butter. Before adding the yolks and butter, remove the
saucepan from the fire, let cool a moment or two, then add a
little of the sauce to the eggs; mix thoroughly, add more sauce,
mix and return to the saucepan and stir over the fire a few
moments without boiling.

BECHAMEL

fake a velouté sauce, using eq: | quantities of chicken
stock and cream as the liquid. I’ the chicken stock has not
been flavored with vegetables, et ry a generous tablespoon-
ful of vegetables, carrot, onic arsley, etc., in the butter,
before adding the flour; do not, however, allow them to color:
strain before serving.

YELLOW BECHAMEL

To a pint of sauce add, as in Allemande sauce, from two to
four yolks of eggs, diluted with a tablespoonful of cream to
each yolk.

CHEESE SAUCE
(FOR BAKED OR BOILED FISH, OR CHICKEN, BOILED CAULI
FLOWER, MACARONI, OR RICE WITH OR WITHOUT
OYSTERS, OR BY THE OMISSION OF PART
OF THE CREAM A FILLING FOR
CHEESE PATTIES)

Let half a cup of Bechamel sauce, three-fourths a cup of
cream, a dash of paprika and one-fourth a pound of Gruyere

ad¢
ege

drai
mill
half



chicken,
t, as the

of mush-
spoonful,
» yolks of
creamed
love the
:n add a
re sauce,
ea few

chicken
has not
lespoon-

butter,
0 color:

two to
‘eam to

CAULI-

cup of

CELERY SAUCE 225

or Cheddar cheese, cut into thin shavings, stand over hot
water, until the cheese is melted; stir until smooth and serve
at once. A Welsh rarebit, made rather thin, is often used as
a sauce,

WHITE MUSHROOM SAUCE (CANNED MUSHROOMS)

To a pint of velouté sauce add a generous half-cup of mush-
rooms, cut in halves or chopped. Do not let boil after the
mushrooms are added.

VELCUTE SAUCE FOR BOILED FISH

Use the water in which the fish was cooked, fish-stock, in
making the usual velouté sauce; cook a bay leaf, a slice of
onion, and part of a carrot with the fish, or fry the vegetables
in the butter used for the roux. The ordinary velouté sauce
made with veal and chicken-stock may, also, be used with the
fish. For egg-sauce, add two hard-boiled eggs cut in slicev.

ASPARAGUS SAUCE (BROILED CHICKEN OR FISH’

Pass a cup of cooked asparagus-tips through a sieve and
add to a pint of velouté sauce. Heat to the boiling pnint,
add salt and pepper and, if desired, the beaten yolks of twa
eggs.

SOUBISE SAUCE
(FOR LAMB, MUTTON OR PORK CHOPS)

Slice four onions, cover with cold water and drair, after boil-
ing five minutes; let cook with two stalks of parsley in boiling
water until very soft, pass through a sieve and add to a cup of
white sauce made with cream, or milk, or add to a cup ot
velouté sauce.

CELERY SAUCE
(FOR BOILED FOWL)

Boil a cup of celery, cut in bits, in salted water until tender;
drain and add to a cup of white sauce made with cream or
milk scalded with celery leaves, or use half a cup of cream and
half a cup of the water in which the celery was cooked.
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CAULIFLOWER SAUCE
(FOR BOILED FOWL)

To a pint of white sauce made with milk or cream, or to &
pint of velouté sauce, add a generous cup of cooked cauliflower
flowerets; reheat and when ready to serve beat in a teaspoon-
ful of butter and a tablespoonful of lemon juice.

TOMATO SAUCE (WHITE)

To a pint of velouté sauce add half a cup of tomato purée.
For the purée, let simmer a generous cup of strained tomato
pulp until reduced one-half. Or make a white sauce, using
half a cup, each, of milk and tomato purée as the liquid. A
few grains less than one-fourth a teaspoonful of soda may be
added with the tomato. Scald the milk with a slice of onion,
a stalk of celery, and a bit of bay leaf.

TOMATO SAUCE

Cook a can of tomatoes, half an onion with a clove in it,
half a teaspoonful of salt, a stalk of celery, a sprig of parsley,
and a bay leaf twenty minutes: strain and cool. For each
cup of purée make a white roux with two tablespoonfuls,
each, of butter and flour; then when cool add the purée and
half a teaspoonful of meat extract; or use part stock and part
purée. A tomato sauce is usually made quite thick, almost a
purée. If the tomato pulp be thin, use more flour in the roux.

CURRY SAUCE

1-4 a cup of butter. 2 tablespoonfuls of chopped onion
1-4 a cup of flour. 2 cups of milk or

2 tablespoonfuls of curry powder. 1 cup of milk and

1-2 a teaspoonful of salt. 1 cup of white stock.

2 tablespoonfuls of currant jelly. 1 tablespoonful of lemon juice.

Cook the onion in the butter without browning; add the
flour, curry-powder, and salt mixed together; let cook three
or four minutes, add the liquid, the currant-jelly, and the
lemon juice; strain and reheat. When convenient use cocoa-
nut, or almond-milk. To prepare, let half a cup or more of
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blanched almonds, or cocoanut, chopped and pounded in a
mortar, stand in a cup and a half of ho. milk an hour or more.
Keep the milk hot, then strain through a cloth, pressing out
the liquid from the nuts.

CHEESE SAUCE
(FOR HALIBUT OR OTHER WHITE FISH, BAKED)

1 tablespoonful of butter. 3-4 a cup of milk.
1 tablespoonful of cornstarch. 1-2 a pound of grated cheese.
1egg. Salt, mustard and cayenne to taste

Make a sauce of the first three ingredients; add the cheese
and seasonings and stir until melted; add a beaten egg and
serve as soon as the egg is blended with the sauce; do not let
boil after the cheese is added.

OYSTER SAUCE
(FOR BOILED FOWL OR FISH, BAKED FISH, FISH TIMBALES, ETC.)

Scald a dozen and a half of oysters in their own liquor;
skim carefully, drain and keep hot. When ready to serve,
add to a pint of white sauce made with a cup, each, of strained
oyster broth and milk or cream. Or add to a pint of velouté
sauce. Onion, celery, and carrot, a bay leaf, etc., may be
scalded in the milk. Also add a tablespoonful of lemon juice,
if desired.

LOBSTER SAUCE, NO. 1
(FOR BOILED FISH, FISH TIMBALES, ETC.)

To a cup and a half of velouté made with chicken or lobster
stock, or of white sauce made with milk or cream, or part lobster
or fish stock, add half a cup of lobster meat cut in cubes, and
if convenient, beat in a tablespoonful of lobster butter, add
also a dash of paprika and a teaspoonful of lemon juice.
Shrimp sauce may be made in the same way.

HORSERADISH SAUCE

To a cup of velcuté sauce add one-fourth a cup of hot cream
and one-third a cup of fresh-grated horseradish; let heat with-
out boiling.
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tt
BUTTER SAUCE (DRAWN OR MELTED BUTTER) D
i it 1-3 a cup of butter. 1-4 a teaspoonful of salt. th
! ‘3 | 2 tablespoonfuls of flour. 1-4 a teaspoonful of pepper th
1 1 cup of water.
|
| Use half the butter with the flour in making the roux: when
| ready to serve, beat in the rest of the butter, a small piece at
i a time. As in making all sauces thickened with roux, cook
! the flour thoroughly before adding any of the liquid. The
{'. feature of this sauce is the addition of the butter, little by an
: little, after the completion of the cooking.
ﬂ CUCUMBER SAUCE
i (FOR FISH)
[ To a pint of butter sauce add from one-fourth to one-half
‘L. | a cup of chopped cucumber pickles. J
It i CAPER SAUCE
‘fli ! (FOR BOILED FISH AND MUTTON) br
I
f 4 To a pint of butter sauce add from one-fourth to half a cup los
i of capers. ;2’1
]
F'[ ; EGG SAUCE pu
i' ’ (FOR BOILED FISH)
d ‘ To a pint of butter sauce add two or three hard-boiled eggs
1 | cut in one-fourth inch slices, or chopped rather coarsely.
' ANCHOVY SAUCE it
Ik ¢ (FOR FISH) don
fi ‘1 i Pound the flesh of four anchovies with two tablespoonfuls sim
1 | of butter in a mortar; stir into a cup of butter-sauce, pass sau
i ' ' through a sieve, reheat and add the juice of half a lemon.
i { GERMAN SAUCE (
;ﬂ u il (POR BAKED FISH, ESPECIALLY SHAD) 1
i E To a pint of butter-sauce add the juice of half a lemon and f’”
l i half a cup of fine-chopped cooked spinach; strain a part of ng
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the sauce over the fish and serve the rest in a sauce-hoat.
Do not strain out the spinach; use a sieve and pass the spinach
through it. The beaten yolks of two eggs may be added with
the last of the butter.

BROWN SAUCE
2 tablespoonfuls of butter. 1-4 a teaspoonful of salt.
2 tablespoonfuls of flour. 1-4 a teaspoonful of pepper.
1 cup of brown stock.

Prepare a brown roux, being careful not to burn the butter
and flour; add the stock gradually.

BROWN SAUCE NO. 2

1 tablespoonful of fine bits of onion. 2 tablespoonfuls of butter.
1 tablespoonful of fine bits of carrot. 3 tablespoonfuls of flour.

1 sprig of parsley. 1-4 a teaspoonful of salt,
1 sprig of thyme. 1-4 a teaspoonful of pepper.
Piece of bay leaf. 1 cup of brown stock.

Cook the vegetables and herbs in the butter until a russet
brown; add the flour (an extra tablespoonful is used, as flour
loses its thickening quality to some extent when changed to
caramel) and brown; then add the stock gradually. Strain
before using. Flour already browned for sauces may be
purchased at first-class groceries.

BROWN MUSHROOM SAUCE
(POR BEEFSTEAKS, FILLETS OF BEEF, ETC.)

To one cup of brown sauce add one-third a cup of canned
button-mushrooms, whole or cut in halves. Fresh mush-
rooms need be cleaned and peeled, then sautéd in butter, or
simmered in water until tender, before they are added to the
sauce.

BROWN TOMATO SAUCE
(POR BEEFSTEAK, CANNELON OF BEEF, MACARONI, ETC.)

Take either recipe for brown sauce, using half the liquid
of brown stock and half of tomato pulp, measured after stew-
ing and straining.
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!! )
?‘ OLIVE SAUCE
,“ sa
| (FOR ROAST DUCK)
i 5‘ Cover a dozen olives with boiling water and let stand halt (r
1l an hour on the back of the range. Pare them round and
R I round and remove the stone; add to a pint of brown sauce,
1 ;\ then let simmer five or six minutes.
| SAUCE PIQUANTE at
; (FOR BOILED BEEF) th
| “ ‘ 2 tablespoonfuls of chopped shallot  1-4 a cup of butter. ge
it or very mild onion. 1-3 a cup of flour. to
i 2 tablespoonfuls of fine-chopped 4 tablespoonfuls of vinegar, an
it parsley. 2 cups of brown stock. be
R | Cayenne to taste.
M ¥ fin
‘ i Cook the shallot with the butter and vinegar until the be
| butter looks clear and brown, when the shallot will have ug
i 3 absorbed the vinegar. Then add the flour and pepper, salt, a)
)‘ gt 1 if needed, and let cook until brown; add the stock gradually eg
| :’L 8 and, just before serving, the parsley and gherkins.

e 8 co
| ', : CURRANT-JELLY SAUCE as
i .

] En (FOR RECHAUFFES OF VENISON, MUTTON AND LAMB) nj
i i Add to a cup of brown sauce, made by the first recipe, one- -

i fourth a cup of currant-jelly and a tablespoonful of lemon

l{l £ juice.

&1 SAUCE VILLEROI -
al ; (POR OYSTERS, EGGS VILLEROI, AND FOR COATING COLD qu
& FILLETS, OR OTHER MEATS THAT ARE TO ch
£ BE HEATED BEFORE SERVING E;
To a cup of white or brown sauce made in the usual manner fol
add (after removing from the fire) the yolks of two eggs beaten po
with one-fourth a cup of cream or milk. Cook over hot thy
water, stirring constantly, until the sauce is quite stiff. When lit:
the sauce begins to cool, pour it over the articles to be served in
villeroi style, or the articles may be rolled in the sauce. th




tand halt
und and
wn sauce,

inegar,
k.

intil the
rill have
ser, salt,
radually

B)
pe, one-
f lemon

3 CoLD

manner
i beaten
rer hot
When
served
sauce,
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Chopped mushrooms and parsley are often mixed with the
sauce.

CHAUDFROID SAUCE

(FOR COVERING COLD GALANTINE OF FOWL, BOILED OR BRAISED
TONGUES, SWEETBREADS, ETC., THAT ARE TO
BE SERVED COLD)

To a pint of brown or white sauce made in the usual way
and while still hot, add half a box, or one ounce of gelatine
that has been soaked in cold water until soft. Stir until the
gelatine has dissolved; then strain and use as soon as it begins
to stiffen. Use a spoon and silver knife to spread the sauce,
and fill uneven places on the surface of the article with sauce
before beginning to cover the same, so that the dish when
finished may present a smooth even surface. The article to
be covered should be chilled on ice before the sauce is spread
upon it. Use tomato sauce when a red color is desired. If
a yellow color be the choice, add three or four beaten yolks of
eggs, just as the sauce is removed from the fire.

Flour has been used as the starchy ingredient of roux, but
cornstarch or arrowroot may be used, keeping in mind that,

as cornstarch has about twice the capacity of flour as a thicken- .

ing agent and arrowroot even greater capacity, the quantity
must be diminished accordingly.

REFERRING TO SAUCES

Butter and other fats when heated attain a high degree of
temperature and in them starchy materials are cooked very
quickly; but fats at a high temperature undergo certain
changes that render them difficult of digestion, so that sauces
prepared with roux are not suitable for children, or convales-
cents. For these it is better to prepare a sauce by one of the
following methods: heat the stock, or water, to the boiling
point (if milk be used, scald it over hot water), then dilute
the butter, flour, and seasonings creamed together with a
little of the hot liquid, stir until smooth, then stir and cook
in the rest of the hot liquid ten or fifteen minutes. Or dilute
the flour and seasonings with cold liquid to pour, and stir into
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232 PRACTICAL COOKING AND SERVING

the boiling liquid, adding a little butter after the sauce is
cooked, if desirable.

FINE SAUCES

Under the name of fine sauces, the two fundamental French
sauces are to be noted. There are two points wherein these
sauces differ from the simple white and brown sauces, that are
the fundamental sauces in the ordinary family cuisine, viz.:
the character of the liquid used, and the final removal of the
butter used in the roux. In the recipes for simple sauces,
stock is used. In families of ordinary size there is usually
material enough in the flank-ends of steak, the trimmings from
chops, the bones from roasts of beef and fowl, the heads and
trimmings from fish, and the body-bones from lobsters, to fur-
nish all the stock needed for sauces. But the more carefully
selected these materials are, the better the stock and, con-
sequently, the sauce will be. Nor will bones and fat meat
alone suffice, there must be the proper proportion of raw lean
meat. The stock used in Espagnole sauce is not made of odds
and ends, but of beef and veal, that in velouté, of veal and
chicken. Espagnole and velouté sauce maigre are made of
any suitable white fish.

ESPAGNOLE SAUCE

Butter a stew-pan and put in two small onions, sliced;
upon these place three pounds of veal from the fillet and one
pound of beef from the neck, or round; moisten with a cup of
‘“general” stock made without fowl and let boil until the
stock is half reduced. Now, do not neglect the meat, but
let simmer gently, turning frequently until it is of an even,
bright brown color, The caramel flavor produced by thus
glazing the meat is one of the features of French sauces. The
glazing must be arrested as soon as a bright brown color is
attained; for, if the glaze becomes dark brown in color, the
sauce will be bitter. When the meat is glazed, remove from
the fire, and let stand, covered, five minutes; this will facilitate
the dissolving of the glaze. Now pour in three quarts of
general stock, bring to the boiling point and add a carrot,
cut small, half a tablespoonful of salt, and half a bay leaf,
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SAUCE SUPREME 233

and a sprig of thyme tied in a sprig or two of parsley; let
simmer until the meat is tender, then remove to serve as
bouilli, or for use in ‘“made dishes.” Strain and cool the
stock. Make a brown roux with one cup of clarified butter
and two cups of flour; add the stock in the usual manner.
After all is added and the sauce is boiling, remove to the back
of the range, and let simmer two hours with the saucepan
partly covered. Skim off the fat twice during this period.
At the end of two hours remove the fat a third time, strain
the sauce and set aside for use. Butter loses its flavor in
cooking, and it is used in all sauces thickened with roux simply
as a medium in which to cook starch to dextrine or caramel.
The removal of this butter, which has served its purpose, gives
the smooth velvety appearance that distinguishes the simple
from the fine sauces.

VELOUTE SAUCE

3 pounds of fillet of veal. 1 carrot.

1 chicken (fillets of breast removed Salt and pepper.
if desired.) 1 cup of butter.

1 onion, 2 cups of flour.

4 quarts of general stock (white meat).

Prepare as Espagnole sauce, but without glazing the meat,
or browning the flour. In large establishments, where a
variety in sauces is called for, by simply adding to these funda-
mental sauces the essence of mushrooms, game, or chicken,
glaze of some particular kind and mirepoix, i.e., vegetable
glaze, any kind of sauce desired is produced at short notice;
as, for instance:

SAUCE SUPREME

1 quart of fine velouté sauce.
1-2 a cup of essence of chicken.
1-2 a cup of essence of mushrooms.

Let the ingredients come to the boiling point and simmer
half an hour, then skim.
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ESSENCE OF CHICKEN

Essences are used to flavor and dilute the fundamental
sauces; the various essences of fowl, game, etc. are all pre-
pared in the same way. Remove the breasts and legs from
three chickens and set aside for other use; disjoint the rest,
add to the result a pound of veal, an onion with a clove in it,
half a carrot, a kitchen bouquet and three pints of chicken
consommé; let simmer until the meat is done. Use the
meat in made dishes; strain the essence and set aside; skim
off the fat before using.

ESSENCE OF MUSHROOMS

In a closed sauce pan put a pound of cleaned mushrooms,
two tablespoonfuls of lemon juice and a teaspoonful of salt,
over the fire; let stand five minutes, then add a pint of chicken
consommé; let boil about eight minutes; strain and set aside.
The mushrooms may be added to a salpicon of chicken, or
oysters.

MIREPOIX
1 pound of veal. 2 onions.
1-2 a pound of bacon. 2 bay leaves.
1 pound of ham. 1 sprig of thyme.
2 carrots. 2 shallots.

2 1-2 quarts of general stock.

Put the meat and vegetables, all cut in small pieces, into
a frying-pan and fry to a light brown color; add the stock,
let boil up once, then simmer two hours; strain and set away
for use.
GLAZE

Meat, game, or fish glaze is added to certain fine sauces to
finish them; glaze is also much used to give a glossy, shiny
appearance to joints, baked fish and entrées. A meat glaze
is used for baked sweetbreads, and gives to them a
very inviting appearance. For household use it may be
prepared by reducing a strong, cleared stock, either white
or brown, one-fourth. Simmer in an open saucepan until it
has the consistency of a sauce. When cold it will be solid
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NONPAREIL SAUCE 235

and somewhat elastic. When ready to use, heat over hot
water and apply with a brush, or baste the article to be glazed
with a spoon.

SAUCES THICKENED WITH EGG EMULSION
(HOT SAUCES)

HOLLANDAISE SAUCE

(FOR BOILED OR BAKED FISH, FISH TIMBALES, ASPARAGUS,
CAULIFLOWER, ETC.)

1-2 a cup of butter. A few grains of cayenne.
Yolks of two to four eggs. 1-2 a cup of boiling water.
1-4 a teaspoonful of salt. The juice of half a lemon.

With a small wooden spoon cream the butter; add the
yolks of the eggs, one at a time, and beat into the butter
thoroughly; add the salt, cayenne, and water and cook in a
double-boiler, stirring constantly, until the sauce thickens;
then add the lemon juice and remove from the fire. The
number of yolks depends upon the consistency desired in the
sauce. Lift the saucepan from the water from time to time,
lest the sauce be curdled by overcooking. With two egg-
yolks the sauce should be creamy, with four, about the con-
sistency of mayonnaise sauce.

LOBSTER OR SHRIMP SAUCE, NO. 2

To the recipe for Hollandaise sauce add half a cup of lobster
meat cut in cubes, or shrimps picked in pieces and also, if at
hand, a tablespoonful of lobster butter. (see page 242.)

CUCUMBER SAUCE

Prepare a Hollandaise sauce according to recipe previously
given; add a raw cucumber cut in dice.

NONPAREIL SAUCE

Tint a pint of Hollandaise sauce with lobster butter; then
add the meat from the claws of a lobster, the poached white
of an egg and six or eight canned or cooked mushrooms, all
cut into cubes.
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COLBERT SAUCE

1-3 a cup strong consommé or 1-2 a tablespoonful of chopped
chicken stock. parsley.

The yolks of two eggs. 1-2 a tablespoonful of chopped

1-2 a cup of butter. tarragon.

The juice of half a lemon, 1-4 a teaspoonful of salt.

Melt the consommé; when heated add the beaten yolks of
two eggs and stir and cook over hot water until the sauce is
thickened slightly. Add the butter in small bits to the sauce
while cooking. Before taking from the fire add the herbs and
salt.

MOUSSELINE SAUCE
(FOR ASPARAGUS AND CAULIFLOWER)

1-2 a cup of butter. 2 tablespoonfuls of lemon juice.

The yolks of four eggs. 1-4 a teaspoonful of salt.

1-4 a cup of thick cream. A few grains of cayenne.

Make as Hollandaise sauce, using cream in place of water,
but reserving half the butter to add in bits at the last.

BERNAISE SAUCE

(FOR BROILED STEAK AND FILLETS OF BEEF)
2 tablespoonfuls of chopped shallot The yolks of three eggs.
2 tablespoonfuls of vinegar. 1-2 a cup of butter.
A few grains of cayenne. 1 tablespoonful of chopped parsley.

Cook the shallot with the vinegar until nearly all the vinegar
is absorbed: add the yolks and a small piece of the butter, and
let cook over hot water, adding the butter in small pieces,
then add the seasonings. This sauce has about the consistency
of mayonnaise sauce. It may be used either hot or cold.

FRENCH SAUCE

Make a Bernaise sauce, using one cup of butter in all and
additional salt and pepper: add to the sauce while mixing one-
fourth a cup of thick tomato purée that has been passed
through a very fine sieve; finish the sauce with one tablespoon-
ful of chicken glaze, one tablespoonful of fine-chopped pars-
ley, and, if desired, a tablespoonful of reduced chili vinegar.
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COLD SAUCES

MAYONNAISE SAUCE
(FOR SALADS AND COLD MEATS)

A few grains of cayenne or paprika. 1 pint of olive oil.

1-2 a teaspoonful of salt. 2 tablespoonfuls of lemon juice.

The yolks of two raw eggs. 2 tablespoonfuls of vinegar.

1 teaspoonful of powdered sugar and 1-2 a teaspoonful of mustard if
desired.

Mix the salt and paprika, and add the yolks of egg, which
should be fresh; beat with a wooden spoon until the ingredients
are well mixed and the yolks thickened slightly ; add a teaspoon-
ful of lemon juice or vinegar and when well blended with the
other ingredients add the oil drop by drop, beating constantly.
When several teaspoonfuls of oil have been added, a small
Dover egg-beater may be used in place of the wooden spoon,
or silver fork, and the oil may be added faster. When the
mixture becomes too thick to beat well, add a little of the
acid, then more oil and so on, alternately, until all the ingred-
ients are used. Add more seasoning if needed. Tarragon
vinegar is preferable to cider vinegar for some salads.

SUGGESTIONS REGARDING THE MAKING OF MAYON-
NAISE DRESSING

If the yolks do not thicken when beaten with the condi-
ments, but seem very thin, they will not thicken when the
oil is added, and it is better to discard these and try others.
The teaspoonful of acid, added to the yolks before the addition
of oil, lessens the liability of the mixture to curdle. This fact
may be due simply to the increased quantity of material to
which the oil is added. Experts think that the eggs, bowl,
spoon and oil should be of the same temperature as the room
in which the dressing is to be afterwards served. In practice,
it is safer for a beginner to have the utensils and ingredients
chilled slightly before beginning operations. Some few let
the bowl in which the mixing is to be done stand in a dish
of ice and water during the mixing. If the dressing becomes
curdled, break a yolk of egg into another bowl, then add to
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this the curdled dressing, little by little, until all has been
added, then continue with the oil. Only one yolk of egg need
be used as the foundation of the sauce, but when two are
used, there is less liability of the sauce separating. In mak-
ing a large quantity of mayonnaise, cut down the number
cf yolks one-half or even less, but retain the same proportions
of the other ingredients.

WHITE MAYONNAISE SAUCE

Prepare the mayonnaise with lemon juice instead of vine-
gar, and when ready to serve fold into a dressing made of one
pint of oil, a cup of whipped cream, and a few grains of salt
and pepper. Use doubie cream; whip until solid and measure
after whipping.

GREEN MAYONNAISE

(FOR FISH AND COLD LAMB)

Cook together a cup of peas, two or three leaves, each, of
mint and lettuce, a root of spinach, and a sprig of parsley,
until the peas are tender. Drain and press through a fine
sieve. If the pulp be moist, cook and stir until dry. When
cold add to mayonnaise dressing, using such quantity as is
needed to secure the tint desired. Omit the mint leaves,
when the sauce is for fish.

RED MAYONNAISE

Cook a can of tomato purée—cooked tomatoes strained—
until reduced to two tablespoonfuls. Add when cold to
mayonnaise dressing, using such quantity as is needed to se-
cure the desired tint.

JELLY MAYONNAISE

To a cup of mayonnaise dressing beat in gradually from
two tablespoonfuls to one-third a cup of chilled but liquid
aspic-jelly, (see page 273).
SAUCE TARTARE

To a pint of mayonnaise sauce, made with tarragon vinegar
and mustard, add a shallot chopped fine, one-fourth a cup,
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each, of fine-chopped capers, olives, and cucumber pickles,
two tablespoonfuls of chopped parsley, and half a teaspoonful
of powdered tarragon. Half a teaspoonful of onion juice
may take the place of the shallot.

COOKED SAUCE FOR CHICKEN SALAD (MRS. ARMS, OHIO)

1-2 a cup of well reduced chicken  1-2 a teaspoonful of paprika.

stock.
1-2 a cup of vinegar. Yolks of five eggs.
1-4 a cup of mixed mustard. 1-2 a cup of oil.
1 teaspoonful of salt. 1-2 a cup of sweet cream.

Beat the yolks of the eggs with the salt, pepper and mustard;
cook over hot water in the chicken stock and vinegar, until the
mixture coats the spoon. When cold and ready to serve beat
the oil into the sauce with a whisk and fold in the cream beaten
stiff with a Dover egg-beater. Less mustard may be used.

COOKED SALAD DRESSING (ANNIE P. DOUGHTY, BOSTON)

1 tablespoonful of mustard. 1 cup of vinegar.

1-4 a cup of sugar. 1 cup of sweet or sour cream.
1-4 a cup of butter. 3 beaten eggs.

1 tablespoonful of salt. A few grains of cayenne,

Cream together the butter, sugar, and spices; add the
beaten eggs and cook in the hot cream; when the mixture
begins to thicken, add the vinegar, a few drops at a time, until
all is used. Beat the mixture constantly and remove from
the water, occasionally, to avoid overheating.

BOILED SALAD DRESSING
(FOR TOMATOES, CAULIFLOWER, MEAT OR FISH)

Mix one-fourth a teaspoonful of salt, one-fourth a teaspoon-
ful of mustard, and a few grains of cayenne. Add the yolks
of two eggs and the white of one; beat until well mixed, then
add four tablespoonfuls of butter and three-fourths a cup of
sweet cream. Stir and cook over hot water until thickened
slightly, then gradually add two tablespoonfuls of vinegar and
set aside to become thoroughly chilled.
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PRUSSIAN SAUCE (MRS. WHEELOCK, MINNEAPOLIS)
(FOR HOT AND COLD MEATS)

1-2 a cup of sugar. 1-2 a cup of German prepared
1-2 a cup of butter. mustard.

1-2 a cup of white sour wine. 1-2 a cup of yolks of eggs.

1-2 a cup of vinegar. 1-2 a cup of broth or water.

1-4 a teaspoonful of salt.

Mix and heat all the ingredients, e."cept the eggs, in a double
boiler, over the fire; beat the eggs, dilute with the hot mix-
ture, and cook in the saucepan until like cream, beating the
mixture constantly.

UNCLASSIFIED SAUCES

BREAD SAUCE

1-2 a cup of fine, stale breadcrumbs.  1-2 a teaspoonful of salt.

1 onion stuck with six cloves. 1-4 a teaspoonful of paprika.

1 pint of milk, 2 tablespoonfuls of butter,

Cook the breadcrumbs with all the ingredients, except the
butter, about an hour in a double boiler. When ready to
serve, remove the onion and cloves, add the butter and beat
thoroughly. Pour over roast birds or egg timbales, then
sprinkle the whole with breadcrumbs browned in butter. The
breadcrumbs may be prepared by pressing pieces of bread
from the centre of the loaf through a colander.

CUCUMBER SAUCE, COLD
(FOR BROILED FISH)
Pare and grate two cucumbers; drain, season with salt,
cayenne, and vinegar or lemon juice.
HORSERADISH SAUCE
(FOR ROAST AND BOILED BEEF, ETC.)
To the recipe for bread sauce add half a cup of fresh-
grated horseradish just before removing from the fire.
HORSERADISH SAUCE

Scald one pint of cream; add one-fourth a cup of fresh-
grated horseradish and half a teaspoonful of salt; mix and
serve.
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MAITRE D'HOTEL BUTTER

HORSERADISH SAUCE NO. 2
(FOR FISH-BALLS, FISH, MEAT, ETC.)

Scald half a cup of fresh-grated horseradish in a cup of stock,
or water; dilute three beaten egg yolks with a cup of cream
and cook in the first mixture until the spoon becomes coated;
add half a teaspoonful of salt.

CHERRY SAUCE
(FOR LAMB)

Cook a pint of cherries in a pint of water with two cloves
until soft; pass through a sieve, return the pulp and juice to
the fire, and, when boiling, pour little by little over two table-
spoonfuls of flour beaten into two tablespoonfuls of butter;
return to the fire and cook five or six minutes after boiling
begins; add a few grains of salt and the juice of a lemon.
Serve hot.

MINT SAUCE

(FOR LAMB)

1 bunch of mint. The juice of one lemon or
1-4 a cup of boiling water. 4 tablespoonfuls of vinegar,
2 tablespoonfuls of sugar. A few grains of cayenne.

1-4 a teaspoonful of salt.

Chop the leaves from the bunch of mint very fine; pour over
the water, add the sugar, cover closely, and let stand in a cool
place half an hour; then add the lemon juice or vinegar. If
lemon juice be used, omit half of the sugar.

MAITRE D'HOTEL BUTTER

(FOR BROILED MEATS OR FISH)

Cream one-fourth a cup of butter; add half a teaspoonful
of salt, a dash of pepper, half a tablespoonful of fine-chopped
parsley, and three-fourths a tablespoonful of lemon juice,
very slowly. The heat of the meat or fish will dissolve the
butter.
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242 PRACTICAL COOKING AND SERVING

ANCHOVY BUTTER

(FOR MACKEREL OR OTHER FISH BROILED, OR TO ADD TO A
MELTED BUTTER SAUCE FOR FISH)

Cream half a cup of butter; add to it, gradually, two table-
spoonfuls of essence of anchovies and the juice of half a lemon.
Remove the fish to a warm platter, spread the anchovy butter
over the fish, and garnish with slices of lemon dipped in
chopped parsley.

LOBSTER BUTTER

(FOR HALIBUT OR OTHER WHITE FISH, BROILED, OR TO ADD
TO MELTED BUTTER TO SERVE WITH FISH, OR TO MASK
A FISH TO BE SERVED COLD)

Pound the spawn of a lobster with half a pound of butter
and pass it through a very fine sieve; season with salt and
pepper and set aside for use.

GREEN BUTTER
(SAME USE AS LOBSTER BUTTER)

1-4 a pound of butter. 2 tablespoonfuls of very fine-
1-8 a peck of spinach. chopped parsley.
2 teaspoonfuls of very fine-chopped capers.

Press the spinach, boiled and drained thoroughly, through
a cheesecloth. Beat the butter to a cream, gradually, add the
spinach, parsley, and capers.

BLACK BUTTER (BUERRE NOIR)
(FOR FISH, POACHED EGGS, ETC.)

Cook half a cup (four ounces) of fresh table butter in a fry-
ing-pan until it assumes a deep golden color, skim, cook a
moment or two longer, then pour off the top, discarding the
dark sediment. This is also made with parsley, a tablespoon-
ful of leaves, washed, dried, and divided into tiny bits, being
added for each ounce of butter. Add the parsley when the
butter begins to color; cook until the parsley is crisp.
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CLARIFIED BUTTER
(FOR BOILED FISH, ASPARAGUS, CAULIFLOWER, ETC.)

Put half a pound of butter in a saucepan over a slow fire,
let boil very gently, skimming occasionally, for about half an
hour without discoloring, then pour the clear liquid from the
sediment.

MARINADE (GOUFFE)
(TO MARINATE BEEF A LA MODE, BREAST OF MUTTON,
CHOPS, ETC.)

1 pound of raw ham, half lean, half fat, cut in pieces; put into a
frying pan with—

4 bay leaves. 6 ounces of carrots.
1 sprig of thyme. 2 ounces of parsley.
6 ounces of onions (2 small onions). 2 cloves of garlic.

6 ounces of butter. (3-4 a cup of oil may be used).

Cook together, stirring, meanwhile, to prevent burning; then
add two quarts, each, of water and vinegar; let boil about
two minutes; add three ounces (about one-third a cup) of salt

and one ounce (two tablespoonfuls) of pepper, and store in
fruit jars.

CHANTILLY APPLE SAUCE WITH HORSERADISH

(FOR DUCKS AND GEESE, PARTICULARLY YOUNG DUCKS
AND GOSLINGS)

Cook a pound (five apples of medium size) of apples, cored
and quartered, with a very little hot water (they need be quite
dry when cooked) and pass through a fine sieve; add to the
pulp two tablespoonfuls of powdered sugar, one-fourth a cup
of grated horseradish and, when mixed together, fold in an
equal bulk of whipped cream.

ENGLISH APPLE SAUCE WITH HORSERADISH
(FOR SALTED AND SMOKED MEATS)

Prepare as before, having the apple-pulp very dry; omit
the cream and add the juice of one or two oranges, then reheat
without boiling.




CHAPTER VIII

Complex Meat and Fish Dishes: Entrees,
Rechauffes, etc.

‘It was a rye loaf, or rather a pye made in the form of a loaf, for
it enclosed some salmon highly seasoned with pepper.”’—Cooxk.

AN entrée is a dish served at dinner or luncheon between
the regular courses. Some entrées are served hot and others,
from preference, cold or iced. As entrées are served from the
side, they are often shaped in individual portions; if not so
shaped, they are separated into portions before they are
passed. Meat, fish, eggs, vegetables, and, occasionally, fruit
may form the foundation of an entrée. Uncooked meat or fish
is often used in these dishes, but there is no place in cookery,
where the cook has such an opportunity to display her skill,
as in the preparation of entrées from materials left over from
other dishes. As meats and fish lose flavor in recooking,
bioth or stock to heighten flavor is almost a sine qua non,
both in the composition of the dish itself and in the sauce with
which it is served. Standard broth gives the best results,
but broth carefully made from odds and ends of well-selected
material is not to be despised. As a means to this same end
the appropriate use of celery-salt or pepper, curry-powder,
tabasco-sauce, a ‘‘faggot,” onion, and marinades are to be
commended. But, in reality, success in this branch of the
culinary art depends largely upon the manner in which the
fundamental ingredients are handled, and especially is this
the case in the composition of rechauffes.

Meat or fish that has once been cooked must of necessity
be treated thereafter most delicately. As for these the process
is one of reheating, further cooking needs be avoided. It is
well to remember the following items:

244

€
cl

ol
q

tc

th
kt
¢h

sp



1trees,

a loaf, for
JOK.

between
1d others,
from the
if not so
they are
ly, fruit
1at or fish
cookery,
her skill,
wver from
:cooking,
qua non,
uce with
; results,
-selected
ame end
‘powder,
re to be
h of the
hich the
7 is this

ecessity
process
k. It is

COMPLEX DISHES, ETC. 245

(1st) That whenever vegetable, sauce, etc., is to be added
to cooked fish or meat, it must be thoroughly cooked before
being combined with these ingredients for reheating.

(2nd) That cooked proteid substance while reheating must
be protected in some way from direct contact with the heat
of the oven, fat or fire: as, for instance, with sauce, buttered
crumbs, egg and breadcrumbs, pastry cases, etc.

(3rd) That the more finely these cooked substances be
divided, the shorter the time needed in reheating and the
more readily will they absorb sauce or whatever is to give
them flavor.

(4th) That all bone, gristle, unsightly or unedible portions
need be carefully trimmed away before cooked fish or meat
is chopped or otherwise divided.

{st") That, in chopping, the material is to be cut into tan-
gible bits, not mashed, and, in slicing or cutting into cubes, the
divisions are to be uniformly and neatly made.

For convenience and to insure a better understanding of
the subject, hot entrées may be considered under four div-
isions, and the various cold entrées, such as chaudfroids,
aspics, etc. in a class by themselves, as:

1. Simple salpicon (ragout) mixtures, or chopped mixtures
(either uncooked or rechauffé). Served in borders, etc.

2. Salpicon or chopped mixtures, enclosed when cold in
egg and breadcrumbs, pastry, batter, etc., and fried, as
croquettes, rissoles, fritters, kromeskis.

3. Purées of meat or fish mixed with different proportions
of egg, cream or sauce, panard, etc., to form soufflés, creams,
quenelles, mousses, etc.

4. Dishes composed of small pieces of solid meat trimmed
to uniform shapes and sizes, as fillets, cutlets, supremes, etc.

5. Cold entrées, as chaudfroids, aspics, etc.

There are several utensils that simplify to a great extent
the making of entrées. The first in importance is a sharp
knife of suitable size, then follows a chopping knife, a meat-
chopper, a mortar and pestle, and a purée sieve and wooden
spoon. But, in accordance with the bon-mot of Motley, one
might be inclined to do without a sharp knife or a chopping-
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246 PRACTICAL COOKING AND SERVING

knife, to indulge in the luxury of a meat-chopper, if anything
so useful and saving of time and strength can be called a
luxury.

In selecting sharp knives of various sizes, the best French
knives are the cheapest in the end. If a knife will not take
and hold an edge, it is worthless. The *quick cut” chopping-
knives made in Canton, Ohio, on account of their shape, are
easily cleansed and have more cutting surface than those of
other make. They are made of good steel. In meat-choppers,
one that cuts clean rather than crushes the meat is the kind
to purchase. Some machines are so made that with them
meat may be cut in large or small pieces. The knife of the
Enterprise chopper may be resharpened or an old knife re-
placed by a new. Purée sieves come in different sizes; the
size of mesh in the sieve cloth varies according to the use for
which it is designed. A sieve with twenty-eight holes to the
linear inch is needed for sifting icing sugar. A twelve-mesh
sieve, or twelve-holes to the linear inch, is adapted to sifting
purées and marmalades, and an eight-mesh for breadcrumbs,

I

SALPICON OR CHOPPED MIXTURES SERVED PLAIN
OR IN BORDERS, ETC.

These mixtures (see Salpicon, Chapter IV) may be prepared
of one or several kinds of meat. In addition, a few bits of
cooked ham or bacon, also calves’, lambs’ or chickens’ liver
may be included at discretion. We may have also a brown
or a white mixture. The proportions are one cup of sauce
to each half-pound (one cup, solid measure) of meat or fish.
In detail, for a brown mixture, peel and chop fine half a small
onion (slice of larger size is enough) and a mushroom if con-
venient; sauté in two tablespoonfuls of butter or dripping
(that from the top of the soup-kettle preferred), until lightly
browned; sprinkle in two tablespoonfuls of flour and con-
tinue cooking until of a light brown color, then add gradually
one cup of stock or water, beating the sauce smooth between
each addition of liquid; let boil five minutes, then, when the
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sauce has cooled a little, add the meat chopped or divided
according to the directions given at the beginning of the chap-
ter, and reheat without boiling. If the meat be in slices, and
particularly if it be lamb, mutton or venison, it may stand to
advantage in a marinade (see Chapter IV, page 28) an hour
or two before reheating. Then use the strained marinade as
a part of the liquid of the sauce.

When a curried dish is called for, sauté with the onion half
a sour apple, a few green gooseberries or a piece of rhubarb;
add the curry-powder (a tablespoonful or less according to
taste) with the flour and continue cooking eight or ten min-
utes before adding the cup of stock. Half a cup of almond
or cocoanut-milk is considered by many as an improvement
to dishes of curry. To prepare the nut milk, scald the pounded
nuts in milk, then strain forcibly through a cheesecloth. When
other acids are not at hand, a little currant-jelly with lemon
juice gives the sweetish-sour taste considered so essential in
a properly concocted curry. Let the meat stand over hot
water some little time in the curry-sauce, to take up the flavor
of the sauce. Serve in a rice border (see Cooking of Rice,
page 331). For white salpicon or chopped mixture, proceed
in the same manner, without browning the vegetables or flour,
and use milk or white stock as the liquid. Below are given
recipes showing a few of the countless variations in serving
these dishes.

TURKEY RECHAUFFE

With pastry-bag and rose-tube fashion potato roses around
the inside of a dish that will stand the heat of the oven. Use
hot potato, either duchess or plain mashed. Brush over the
potato with an egg beaten with a spoonful of milk, add the
rest of the egg to the sauce in which cold turkey, chopped or
cut in cubes, is to be reheated. Have the sauce quite con-
sistent, to avoid running out between the ‘“‘roses.”” To secure
this, cut down the quantity of liquid for the sauce, or use
more flour. Pour the turkey mixture into the centre of the
dish, cover the top with cracker-crumbs, stirred into melted
butter, and set the dish into the oven to brown the crumbs.
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The réchauffé may be brown or white. See preceding para-
graph.

MUTTON RECHAUFFE, CREOLE STYLE
1 tablespoonful of chopped green  Salt.

pepper. A grating of horseradish.
1 tablespoonful of chopped onion.  1-2 a teaspoonful of lemon juice,
3 tablespoonfuls of butter. 1 1-2 cups of cooked mutton cut
3 tablespoonfuls of flour. in thin slices.
1 cup of brown stock. 1-2 a cup of tomato pulp.

Prepare according to previous directions; reheat the mutton
in the sauce over hot water and pour over cooked macaroni,
blanched and drained. Let stand in the open oven long
enough for the macaroni to become hot, then serve at once.

CREAMED CORNED BEEF AU GRATIN

2 cups of cold corned beef, cut in 1-4 a cup of flour.
cubes. 2 cups of milk.

2 slices of onion. Paprika to taste.

1 cup of celery leaves or coarse 1-2 a cup of cracker crumbs.
stalks cut in pieces. 2 tablespoonfuls of melted butter

1-4 a cup of butter.

Scald the milk with the onion and celery and strain a little
at a time over the butter, flour, and paprika creamed together;
stir and cook until smooth and boiling, then cook over hot
water ten minutes, and strain over the corned beef; turn into
a buttered gratin dish, stir the cracker-crumbs into the melted
butter, spread them over the top of the mixture and set the
dish in the oven long enough to brown the crumbs. Garnish
with curled celery or celery leaves.

VICTORIA CHICKEN (BOSTON COOKING SCHOOL)

1-4 a cup of butter. Salt and paprika.

1-4 a cup of flour, 1 1-2 cups of cooked fowl, cut in
(2 slices of onion) if convenient or cubes.

(1 mushroom) agreeable, 1 cup of cooked and drained
1 cup of chicken stock. peas, fresh or canned.

1-2 a cup of tomato purée.

Prepare as usual. Serve in pastry or china cases, tiny cas-
seroles, bread croustades or on toast.
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CALF’'S HEAD OR MOCK TERRAPIN (ELLEN M. CHANDLER)

Calf's head and brains. 1 cup of cream.

Black and cayenne pepper. 1-2 a cup of butter.

2 blades of mace. 4 tablespoonfuls of flow
4 eggs (hard boiled). 1 cup of sherry wine,

1 cup of broth.

Steam or simmer the well-cleaned head and brains, tied in
a cloth, of a calf until the meat is tender—the brains will cook
in twenty minutes—it should then be set aside in a covered
dish. Remove the head meat from the bones and when cold
cut in small pieces, spread on a dish and season with the
pepper. Melt the butter, add the flour and cook until frothy,
then gradually add the broth and cream and stir until the
sauce boils; then add the pieces of meat, the brains, also sepa-
rated into pieces, and the eggs (cooled in cold water and cut
in slices). Let simmer until all are well heated, then remove
from the fire, add the wine and serve in a hot dish.

MEAT RECHAUFFE WITH CURRY AND TURKISH PILAF

1-4 a cup of butter, 1 1-2 cups of stock.

2 slices of onion. 1-2 a cup of almond milk.

1 clove of garlic. 2 tablespoonfuls of currant jelly.
1-4 a cup of flour. 1 tablespoonful of lemon juice.

2 tablespoonfuls of curry powder. 2 cups of thin sliced meat.

Prepare as usual and reheat over hot water. Serve inside
a border of plain boiled rice or of Turkish pilaf. The pilaf may
be shaped with a spoon, or in a border mould. For the latter,
press the cooked rice into a buttered mould, let stand ten
minutes in the oven, then invert on the serving-dish. (For
Rice and Turkish Pilaf see page 332.)

MUTTON RECHAUFFE WITH MACARONI
3-4 a cup of macaroni. 1 pint, generous measure, of tos
1 pint of cold lamb or mutton in mato sauce.
slices. 1-3 a cup of butter.
1 cup of cracker crumbs,
Use the trimmings and bones in making stock for the tomato
sauce. In a buttered au gratin dish alternate the layers of
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250 PRACTICAL COOKING AND SERVING

macaroni and meat dressed with the sauce: mix the crumbs
with the melted butter and spread over the last layer, which

should have sauce above. Set into the oven long enough to
brown the crumbs.

HARICOT OR RAGOUT OF MUTTON (UNCOOKED MEAT)

3 pounds of mutton (neck or breast) 1 sprig of thyme.
2 ounces (1-4 a cup) of butter. A bay leaf.

2 tablespoonfuls of flour. 1 clove.

1 clove of garlic. Potatoes.

1 onion, Salt.

4 sprigs of parsley.

Cut the mutton in pieces two inches long and one inch wide
and sauté in the butter until well browned, then stir in the
flour and, when blended with the butter, add cold water to
cover; add also the seasonings, the onion whole, and the garlic
chopped fine. Let simmer until nearly tender, stirring occas-
sionally; add the potatoes, pared, quartered and cut in the
shape of an orange carpel, having about as many pieces of
potato as of meat, and let simmer until the potatoes are tender.
Serve the pieces of meat in the middle of the dish, the potatoes
around, and the liquid, from which the fat has been removed,
over the whole. Prepare other meats, as veal, chicken, and
rabbit, in the same manner.

II

SALPICON OR CHOPPED MIXTURES, COOLED THEN FRIED,
PROTECTED BY CRUMBS CR BATTER, ETC.

CROQUETTY.S

The object to be desired in croquette mixtures, besides
flavor, is a consistency of such firmness as will allow the shap-
ing of the mixture easily when cold, and yet will insure a soft
and creamy mass when heated. This condition may be best
secured by using veal or chicken stock in the sauce which
forms the foundation of all these dishes. Stock made from
veal or chicken is rich in gelatine, and, thus, a liquid when hot,
it becomes a firm jelly easy to handle when cold. The sauce
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CHICKEN AND SWEETBREAD CROQUETTES 251

for these mixtures is to be prepared according to the directions
given under division I. To the sauce is added the materials
to be used, one or more in kind, chopped or cut small, not
crushed. Yolks of eggs and cream are added for richness or
additional nutriment, but most delicious croquettes may be
made without either in the body of the mixture; eggs, how-
ever, are needed to make a fat-proof covering. After the
meat or vegetable has been stirred into the sauce, set aside in
a shallow dish to become cold. To shape, egg-and-bread-
crumb and fry, see Chapter IV, pages 25-27.

RECIPES

CHICKEN AND SWEETBREAD CROQUETTES

1-4 a cup of butter. 1 egg.

1-2 a cup of flour. Salt and paprika.

1 cup of milk or 1 teaspoonful of lemon juice.

1 cup of chicken stock seasoned 1 pair of sweetbreads and chick-
with vegetables and herbs. en to make 1 1-2 cups in all.

1-3 a cup of cream.

If a richer flavor than the stock gives be desired, cook a
slice of onion and a mushroom or two in the butter to be used
in making the sauce. Add the egg, two yolks are better than
the whole egg, just before the meat, and do not boil the sauce
after the egg is added.

This same formula may be used with any kind of meat or
combinations of meat, or with fish, shell-fish or vegetables,
all having been previously cooked.

Oysters need be carefully drained after parboiling, then
when cold, cut in small pieces, and drained again.

If the oyster liquor be used instead of chicken or veal stock,
a teaspoonful of gelatine, softened in a little of the liquor, will
be of help in shaping the croquettes. Add the last half-cup
of meat at discretion. Each bit of meat should be surrounded
by a creamy sauce, but often the full pint is not required.
Serve with vegetables, as green peas or asparagus-tips, or with
a sauce, as Bechamel or mushroom.
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252 PRACTICAL COOKING AND SERVING

MACARONI, CELERY, ASPARAGUS-TIPS, CAULIFLOWER,
MUSHROOM AND GREEN PEA CROQUETTES

The above are among the vegetables most successfully
served in croquettes; all should be perfectly cooked and
drained. The macaroni, celery, mushrooms, and cauliflower
are to be cut into small bits, then mixed with sauce. Tomato-
sauce and cheese are admissible as the foundation of all cro-
quettes save those made of green peas. Chicken stock is
preferable with asparagus. Serve with tomato, white, Becha-
mel or Hollandaise sauce.

The formula is the same as that given for chicken-and-
sweetbread croquettes. Add the cheese before the vegetable,
that the heat of the sauce may melt it; the quantity is largely
a matter of taste; one tablespoonful to half a cup when a pro-
nounced flavor is called for. Parmesan cheese should be
given preference, but American factory cheese will prove quite
satisfactory.

CUTLETS OF SWEETBREAD

Cut in small cubes one or two pairs of parboiled-and-cooled
sweetbreads, and add cubes of cooked red tongue and chopped
cooked mushrooms to make a pint in all. Bind together with
about a cup and a half of thick white sauce, to which have
been added the yolk of an egg, a grating of nutmeg, a table-
spoonful of lemon juice and a tablespoonful of fine-chopped
parsley. When cold form into cutlet shapes, egg-and-bread
crumb and fry in deep fat.

VEAL CROQUETTES

One set of calf’s brains, Scant 1-2 a teaspoonful of salt.
1 sweetbread. A few grains of cayenne,

Cold veal to make 1 pint in all. 1-2 a teaspoonful of lemon juice.
1 cup of veal stock. 1-2 a teaspoonful of onion juice.
1-2 a cup of cream. 1 egg.

1-4 a cup of butter. Fine-chopped parsley.

1-2 a cup of flour. Egg and bread crumbs,

Serve with white sauce, to which has been added the othetr
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KROMESKIS 253

sweetbread cut in cubes; or with mushroom sauce or vege-
tables & la jardiniére.

CHICKEN CUTLETS, PARKER HOUSE STYLE

Prepare a croquette mixture, using the formula given for
chicken and sweetbread croquettes, but omitting the sweet-
breads at choice. Form the chilled mixture into cutlet shapes,
dip into a yolk of egg, beaten and diluted with one tablespoon-
ful of melted butter to each yolk of egg, then into fine bread-
crumbs, dispose on a buttered baking-pan, agate preferred,
and reheat in a hot oven. Pipe a duchess potato mixture onto
the edge of the cutlets, brush with beaten yolk of egg and
reheat in the oven; fill the open centres with buttered peas
or asparagus-tips. The asparagus-tips may be mixed with
Hollandaise sauce. Note that the yolks of eggs only are used
in egging and that the cutlets are not double breaded.

RISSOLES

Rissoles are made by enclosing a croquette mixture in
pastry and, after brushing the surface with beaten egg, frying
in deep fat. Occasionally rissoles are baked instead of fried.
The paste is preferably puff-paste; the trimmings of a vol-au-
vent or patties are often so used. The pastry is rolled very
thin, about one-eighth of an inch thick to insure thorough
cooking. The croquette mixture needs be cold and the pastry
chilled. Put a teaspoonful of the chilled mixture on the
crust in several places in a line, near the edge, and fold the
pastry over mixture. Cut out half-circles of paste with the
mixture in the centre of each, using a fluted patty-cutter for
the purpose; lift the part of the paste folded over the mixture,
brush the edge with water and press carefully in place again.
Brush the entire surface with beaten egg, and let cook until
delicately colored. Serve on a folded napkin.

KROMESKIS

Kromeskis are made by enclosing an oyster in a piece of
bacon, or a croquette mixture, or even a solid piece of meat
with a little forcemeat or stuffing, in pork caul, then dipping
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in batter and frying in deep fat. When croquette mixture, or
meat with stuffing is used, the outside protection needs be
folded and secured most carefully. The ends of an oyster
or mushroom wrapped in bacon may be left open. Several
kromeskis may be strung on a skewer, and, when fried and
drained, pushed from it on to a folded napkin; or, if a silver
skewer be used, they may be served on the skewer. Fritter
batter, into which kromeskis are dipped before frying, is
given on page 272.

III

SOUFFLES, MOUSSES, CREAM AND QUENELLE
FORCEMEATS

This division of made dishes has a counterpart in a similar
division in sweet dishes, and, also, in vegetable dishes. The
directions given here for the preparation of meat and fish
dishes will suffice for both the others. The foundation for
all meat and fish dishes of this class is a paste, or purée of
meat or fish, either cooked or uncooked. The paste or purée
is lightened to a greater or less degree, according as it is a
soufflé, cream or quenelle forcemeat mixture, by the addition
of eggs, cream, and sauces, one or all. Of these preparations
mousses and soufflés are the lightest, and quenelles the most
compact. Creams form the connecting link between the two.

SOUFFLES

Soufflés are the lightest form of made dishes: lightness is
produced by the expansion of air when heated, the air being
incorporated into eggs by beating.

In a soufflé, pure and simple, nothing is added to the eggs
but salt or sugar and flavor, but, save in an omelet soufflé,
these are not found in savory dishes. Savory soufflés are
composed of:

1. A sauce as foundation,
. A purée of fish, game or meat, etc.
3. Flavoring, as onion juice, lemon juice, mushroom catsup or
chopped mushrooms, chopped parsley, celery salt or pepper.
4. Lightening ingredients as eggs alone or eggs with bread crumbs.
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(See page 253.)

CREAMED CORNED BEEF AU GRATIN.

(See page 248.)
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The number of eggs and the thickness of the foundation
sauce may vary greatly, thus producing soufflés of varying
grades of consistency, as: two tablespoonfuls of flour and three
eggs may be used with one-half a cup, one cup or one pint of
liquid, and one-half a cup, one cup or one pint of meat or
fish purée, respectively. In case of the pint of meat and
liquid, half a cup of fine breadcrumbs needs be added to the
sauce.

As these mixtures in cooking rise to about double their
bulk, the dish containing them should be half-filled, or a but-
tered paper band may be securely fastened around the dish
to add to its height. The paper is removed before sending the
dish to the table. When served as an entrée, soufflés are baked
in individual dishes, or in well-oiled and dried paper cases.
We give below three recipes: an oyster, chicken, lobster or
any other variety of soufflé may be prepared by any one of
these recipes, as preferred. Bake in a moderate oven or steam
with water at a very gentle simmer. The time required in
cooking is from twenty to thirty minutes, in individual cases,
ten to fifteen minutes. The cooking is completed when the
centre is firm. Prompt serving is necessary. Soufflés are
always served from the dish in which they are cooked. Serve
with or without a sauce. Mushroom, Bechamel, tomato or
white-sauce are to be preferred.

LOBSTER SOUFFLE

2 tablespoonfuls of butter. 1-4 a cup of lobster meat cut
2 tablespoonfuls of flour. in cubes.

1 cup of milk, lobster or fish stock. Salt, cayenne, onion juice, pars-
1 cup of very finely chopped lobster ley.

meat. Lemon juice.
3 eggs.
OYSTER SOUFFLE
2 tablespoonfuls of butter, 10 drops of onion juice.
2 tablespoonfuls of flour, 1-2 a teaspoonful of parsley.
1-2 a cup of oyster liquor. Salt and paprika.
1-2 & cup of oysters. 3 eggs.

2 tablespoonfuls of chopped mushrooms.

G R Dt
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Parboil the oysters, drain and cut in small pieces when cold,
Strain the liquor and use with the butter and flour in making
the sauce; add the seasonings, the yolks of the eggs beaten
until very thick, and when cooked a little add the oysters, and
fold in the whites beaten to a stiff froth.

CHICKEN SOUFFLE

2 tablespoonfuls of butter. Salt and paprika.
2 tablespoonfuls of flour. Onion juice.
1 pint of milk or chicken stockor  Parsley.
part of each. Celery salt.
1-2 a cup of fine bread crumbs. 3 eggs.

1 pint of fine chopped chicken (cold).

Make a sauce of the first three ingredients; add the bread-
crumbs, the chicken (cooked and chopped very fine), the
yolks of eggs well beaten, and the seasonings; and lastly fold
in the whites beaten until dry.

For cheese soufflé see “ What May Be Done with Cheese,”
page 379.

FORCEMEAT

Forcemeat is used in many of the choicest entrées. It is
used either alone or in combination with salpicon. When
used alone it may be cooked in a border or cylindrical mould,
in individual timbale moulds, or as quenelles. When com-
bined in cooking with salpicon it may be used as the lining
of a large mould, or of individual moulds, with a filling of
salpicon.

Of forcemeat there are two varieties, cream forcemeat.
very delicate in composition, and quenelle forcemeat, in which
a bread or flour panada adds firmness to the preparation.
Raw pulp of meat, or fish scraped from the fibre, pounded
smooth in a mortar and passed through a purée sieve, is the
foundation of the cream forcemeat. The meat or fish pulp,
prepared as before, mixed with panada, and passed a second
time through the sieve, is the foundation of quenelle forcemeat.
As the pulp must be forcibly pressed through the purée sieve,
the sieve must stand very firmly. A sieve fitted tightly into
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f:aiqld' the lower part of a double-boiler has proved a good arrange-
b ;ng ment for home use. The purée needs be scraped from time
—— to time from the lower part of the sieve.
ers, and
CHICKEN CREAM FORCEMEAT (RANHOFER)
1-2 a pound of chicken (white meat). 1 pint of whipped cream or
5 ounces of butter (1-2 cup and 2 1-3 a pint of doubled cream
tablespoonfuls). whipped
1 whole egg and Salt.
4 yolks of eggs or Nutmeg.
4 whites of eggs. Pepper
Scrape the flesh of the chicken from the fibre and pound it
Siehd in a mortar to a smooth pulp, adding a little white of egg
real i occasionally, to facilitate the process; return the pulp to the
S)' ft Im mortar after sifting and pound into it, gradually, the butter
y fold and the eggs; add the seasonings and set the mixture upon the
h v ice. When chilled beat thoroughly and add to it slowly the
Bee, whipped cream. Shape a little of the forcemeat into a half-inch
ball and poach nearly ten minutes in water just “off the boil.”
boil.”  If too firm add more cream. If not sufficiently con-
T4 is sistent, add a little more egg. Dark meat of chicken, game,
S . .
When firm fish, turkey, or veal, may be substituted for the chicken.
mould, CHICKEN FORCEMEAT WITH WHITE-SAUCE
n com-
i lining Same as above, using three-fourths a cup of cold white
ling of sauce made with thin cream in the place of the cream.
semeat FISH CREAM FORCEMEAT (RANHOFER)
which 1 pound of boned and skinned bass The whites of two eggs.
ration. or other firm fish. 6 to 8 gills (3 to 4 cups)
wnded Salt, nutmeg and red pepper. of beaten cream.
is the

) Pound the fish in a mortar, after running it through a meat-
LEWD, chopper several times, or scrape the pulp from the fibre and

iecond pound it in a mortar; beat in gradually the whites of the
smeat. eggs, pass through a sieve and add the cream, beaten stiff,
;I:teo gradually. Poach a small ball and rectify as needed with

cream or white of egg.
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QUENELLE FORCEMEAT (MALLOCK)

8 0z. (1 cup) of meat or fish purée. 1egg.
4 0z. (1-2 a cup) of flour panada. 1 tablespoonful of cream.
1 0z. (2 level tablespoonfuls) of butter.  Salt and pepper.

The purée is measured after pounding and sifting; add the
panada and continue pounding, adding, meanwhile, the other
ingredients. This gives a very firm forcemeat.

QUENELLE FORCEMEAT, No. 2 (DELICATE)

1 cup of raw meat or fish purée. 1-3 a cup of butter.
1-2 a cup of panada The whites of 3 eggs or
(flour or bread). The yolks of 3 eggs

1 cup of eream whipped. Salt and pepper.

Prepare in the same manner as above, pressing through the
sieve a second time, before adding the cream.

FLOUR PANADA
2 tablespoonfuls of butter. Few grains of salt.
1-2 a cup of boiling water. 1 egg.
1-2 a cup of flour. (Makes 1 cup of panada.)

Melt the butter in the boiling water; when again boiling
stir in the sifted flour and continue stirring until the mixture
leaves the sides of the pan; let cook a few moments, keeping it
in motion to avoid burning; remove from the fire and beat
into it one raw egg; cover and cool before using. Makes 1 cup.

BREAD PANADA

Soak white bread, free from crust, in cold water to cover,
until well softened. Then turn into a napkin and press out
the water. Add milk or white-stock. Cook and stir, until a
paste is formed that clings together and leaves the sides of the
pan. Cook a few moments, then beat in one egg.

TO MOULD AND COOK FORCEMEATS

Butter the mould very thoroughly, ornament, if desired,
with pieces of truffle, red beef tongue, half-cooked carrot,
chopped ham, parsley, truffles, or sifted yolk of egg, or lobster
coral, as is appropriate. Fill the mould by means of a forcing-
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CHICKEN TIMBALES 259
bag and plain tube held inside and close to the surface. If a
spoon be used, hit the mould sharply against the table several
times while filling, to cause the mixture to settle evenly in the
vessel, otherwise creases will appear to mar the appearance
of the dish when cooked. If the forcemeat is to be used as a
lining and the centre filled with a salpicon, press the meat
against the sides of the mould to a depth of about three-
eighths an inch for individual timbales, to a full inch, for a
large mould. Make the lining of a large mould considerably
thicker near the top (which will be the bottom when inverted)
to insure a firm foundation; fill the centre with salpicon and
cover the top with forcemeat, making very smooth and even,
that the timbale may stand even. Set the mould on a trivet
or fold of paper, in a dish filled to half the height of the mould
with water just ‘“off the boil.” Cook in the oven until the
centre feels firm, from ten to fifteen minutes for a small mould
and twenty to thirty minutes for a large mould. On no
account should the water reach the boiling point. Partially
invert the mould on a cloth to drain off the liquid, then turn
the contents onto a serving-dish. While inverting small
moulds the timbale may be kept in place with a spatula.
Large moulds need be handled very carefully; it is better to
take up the liquid that drains from them onto the serving-
dish than to run the risk of breaking the contents.

VARIOUS STYLES OF MOULDING FORCEMEAT
CHICKEN TIMBALES

Fill the individual timbale moulds, decorated with diamond
or crescent-shaped bits of truffle, with any of the chicken force-
meats and poach as directed. Serve with mushroom, Becha-
mel or Allemand sauce.

CHICKEN TIMBALES, NO., 2

Line a charlotte russe mould, decorated with figures cut
from carrot, white of hard-boiled egg and truffle, with
forcemeat an inch thick, fill the centre with a thick sauce
(double the usual quantity of flour and use thick cream in
part as the liquid) mixed with small quenelles, cooked mush-
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rooms, and dark meat of the chicken cut in cubes. An une
decorated melon mould makes a well shaped timbale.

CHICKEN TIMBALES, NO. 3

Cook the forcemeat in a round or oval border mould and
fill the centre, when unmoulded, with the same salpicon as that
used above in a thinner sauce, or with sweetbreads cut in
cubes, chicken quenelles and chopped truffles mixed in a
white or Bechamel sauce.

CHICKEN TIMBALES, NO. 4, MOULDS LINED WITH
SPAGHETTI

Cook full-length pieces of spaghetti until tender, in boiling
salted water. Have the salted water boiling and carefully
put one end of all the pieces into the water together; as tha
spaghetti becomes moist, it may be coiled around into the
saucepan of water without breaking. Rinse carefully with
cold water and dispose the pieces at full length on a cloth to
cool. Thoroughly butter a mould. Moulds with slanting
sides are more easily lined. Begin at the centre of the bottom
and coil the spaghetti round and round, adding a little force-
meat, as a second lining, to hold the spaghetti in place. Fill
the centre with rings of cooked macaroni (macaroni cut in one-
fourth inch pieces) or alphabet paste mixed with tomato-
sauce and cheese, or with cubes of sweetbread, chicken livers
mushrooms, or red tongue in a Bechamel sauce. (Note “To
Mould and Cook Forcemeat,” page 258.) Serve with tomato
or Bechamel sauce.

FISH TIMBALES

Same as chicken timbales Nos. 1, 2, and 3, substituting fish
forcemeat for the chicken, and fish quenelles and oysters,
cubes of lobster meat or picked shrimps, broken in pieces
and added to white sauce made of fish and oyster or lobster
stock and cream, for the garnish used with chicken.

SHELLS OF CHICKEN OR FISH FORCEMEAT

Press the forcemeat into well-buttered shells sprinkled with
fine-chopped parsley, ham or truffles, for chicken; olives,
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CHICKEN'S LEGS AS CUTLETS WITH OLIVES a6z

pickles, capers or lobster coral, for fish forcemeats. Set the
shells on several folds of paper, pour water around them and
poach in the oven about twenty minutes. With pastry-bag
and small plain tube press part of the forcemeat onto a but-
tered paper forming fluted oblongs about an inch in length
(quenelles), spread the paper, quenelle side down, in a sauce-
pan of water just “off the boil” and let poach ten minutes.
Skim from the water, and add, with small rounds cut from
slices of cold boiled ham or dark meat of fowl, to a cup of
yellow Bechamel sauce. Dress the shells, crown fashion,
on a serving-dish, with the sauce, quenelles, etc. in the centre.

CHICKEN'S LEGS AS CUTLETS WITH OLIVES

Remove the tendons and bones from the legs of six young
chickens, retaining, however, an inch and a half of the drum-
stick nearest the foot; season inside with salt, pepper, and
fine herbs, then stuff with chicken quenelle forcemeat made of
the breast of a part of the chicken. Sew with coarse thread
leaving the legs in shape.  Put them in a flat saucepan, season
and let simmer until tender, barely covered with stock; let
partly cool in the stock, then press under a weight. Remove
the stitches and trim the legs neatly; egg-and-breadcrumb
and fry in deep fat, or sauté, first on one side and then on the
other, to a golden brown in melted butter. After draining on
soft paper. put a frill on the end of each bone, dispose in a
circle on a hot dish and fill the centre with stoned olives, filled
with chicken forcemeat and poached. The olives may be
stoned, the forcemeat omitted, and the dish heated in water
brought nearly to the boiling point. Serve with white sauce,
seasoned with lemon juice and fine-chopped parsley.

GAME OR DARK FORCEMEAT WITH MUSHROOMS

1-2 a pound of game meat or 1-3 a cup of Bechamel sauce.
dark meat of fowl. 1-2 a cup of mushroom purée.
The white of 1 egg.

Chop a pound of fresh mushrooms, cook in butter, until the
moisture has evaporated, and pound with one-third the quan-
tity of thick Bechamel; let cool and mix in gradually to the
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pulp in the mortar, pounding meanwhile: pass through the
sieve and rectify if needed with cream or white of egg.
CUTLETS OF BEEF FORCEMEAT, MACARONI RAGOUT

1-2 a 1b. of raw lean fillet of beef. 2 tablespoonfuls of butter.

1-4 a 1b. of lean cooked ham or 1-2 a teaspoonful of salt.
pickled tongue. 1-2 a teaspoonful of paprika.
4 ounces of panada. 3 raw eggs.

2 tablespoonfuls of thick brown sauce.

With a pestle pound the raw and cooked meat in a mortar;
add the panada, sauce and butter, and pound again; then,
when thoroughly blended, add the seasonings and eggs and
pound and mix once more; then press through a purée sieve,
scraping the mixture from the under side of the sieve. With
pastry-bag and tube press the forcemeat into small well-but-
tered cutlet tins (fifteen will be needed) and smooth the sur-
face with a knife wet in boiling water. Set the moulds, on
folds of paper or a trivet, in a shallow baking-pan, add water
at the boiling point to cover the bottom of the moulds and
poach in the oven about twenty minutes. Unmould and
dispose on a border of hot mashed potato, first masking alter-
nate cutlets by dipping them in hot and well-reduced tomato-
sauce. Fill the centre with macaroni ragout and sprinkle
with fine-chopped parsley.

MACARONI RAGOUT

Reheat a cup of cooked macaroni, half a cup of cooked ham

or tongue, cut in Juliennes, and a dozen cooked mushroom
caps in a rich tomato-sauce

SUPREME OF BEEF TENDERLOIN (ADOLPHE MEYER)

1 pound of beef tenderloin. 1 whole egg.

1 1-4 cups of panada. Nutmeg, salt, paprika.
1 1-4 cups of butter. 1 cup of brown sauce.

1 cup of well-reduced brown sauce. Marrow. Mushrooms.
3 yolks of eggs. Sweet Red peppers.
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CHICKEN TIMBALES, ORNAMENTED WITH PAPER AIGRETTES.

(See page 203.)

SHELLS OF CHICKEN FORCEMEAT WITH QUENELLES.

(See page 2060.)

RAGOUT OF MACARONI WITH BEEF CUTLETS

(See page 262.)
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Scrape the beef from the fibres, then pound in a mortar,
adding while pounding the panada, butter, and reduced
brown sauce; add the seasonings and the eggs, then pass
through a fine sieve; set on ice and beat into it the second cup
of sauce. With this forcemeat line buttered timbale moulds
and fill the hollow centres with salpicon of marrow, mush-
rooms and peppers, cut in small squares, after cooking, and
mixed with thick brown sauce; cover the top with a layer of
the forcemeat, place the moulds on several folds of paper, in
a dish of hot water, and cook in a slow oven about fifteen
minutes. Unmould and serve with Spanish sauce. Poach the
marrow, sauté and cook the mushrooms, and parboil the
peppers before cutting them for the sauce. Test the force-
meat and rectify with sauce, or eggs, as needed before lining
the moulds.

The mixtures for the four following dishes, on account of
their consistency and manner of preparation, do not belong to
this class. They are much more easily prepared than force-
meat preparations and, while they do not possess the smooth-
ness and delicacy of these almost classical dishes, they are to
be recommended. Any firm fish may take the place of the
chicken.

CHICKEN TIMBALES (MRS. MCEWEN, OHIO)

The breasts of 2 raw chickens. A grating of nutmeg.
1 teaspoonful of salt. The whites of three eggs.
A dash of white pepper. 1 pint of cream.

Pass the chicken breasts five or six times through a meat-
chopper; add the seasonings and beat into the mixture, one
at a time, the unbeaten whites of the eggs, and then very
gradually the cream. Have small timbale moulds well
buttered; then put in place round bits of paper, cut to fit the
bottom of the mould, and butter again; the moulds should be
filled to two-thirds of their height, cook as all mixtures on a
trivet or folded paper, to lift them from the bottom of the
dish in which they stand surrounded by hot water. Serve,
turned from the moulds and surrounded with a pint of white
sauce, in which a cup of chopped or quartered mushrooms
have been simmering.




204 PRACTICAL COOKING AND SERVING

SUPREME OF CHICKEN (MISS WILLIAMS, BOSTON)

Breast of one raw chicken (1 cup). 1 pint of cream.

4 eggs. Salt and pepper.

Chop the chicken breast fine in a meat-chopper; add an egg
and beat until smooth, then add the rest of the eggs one at a
time, beating the mixture after each addition until smooth;
season with nearly three-fourths a teaspoonful of salt and a
dash of white pepper. Butter twelve small dariole moulds
and ornament them with truffles; fill with the mixture, cover
with buttered paper and poach about twenty minutes. (See
general directions for poaching forcemeat, page 258.) Serve
with Bechamel sauce.

CHICKEN TIMBALES (COOKED MEAT) (MRS. ELLIOTT
RUSSELL, BOSTON)

1 pint of cold cooked chicken 1 tablespoonful of chopped pars-
chopped fine, ley

2 tablespoonfuls of butter., Salt and pepper.

2 tablespoonfuls of bread crumbs. 2 eggs, beaten without separat-
1-2 a cup of chicken stock. ing

Melt the butter, add the bread-crumbs, then the stock; let
boil, then add the chicken, parsley, salt and pepper, and the
eggs. Bake in buttered timbale moulds, filled to two-thirds
their height, twenty minutes. Let the moulds stand while
cooking on a trivet or thick fold of paper. Serve with the
following:

SAUCE
4 tablespoonfuls of butter. 1 sprig of parsley.
1 tablespoonful, each of 4 tablespoonfuls of flour.
chopped onion and carrot. 1 pint of stock.
1 bay leaf. Salt and pepper.

Cook the onion, carrot, bay leaf and parsley in the butter
ten minutes and add the flour, salt, and pepper; when frothy
add the stock gradually, and let simmer ten minutes after
all the stock is added; strain around the timbales.

ROMAN PUDDING

Line a buttered mould with boiled macaroni. The large
fluted macaroni, cut in rings and strips, gives an ornamental
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PALMETTES 265

mould. Cook one-fourth a cup of breadcrumbs in three-
fourths a cup of milk; add two tablespoonfuls of butter, a cup
of cold chicken chopped fine, two tablespoonfuls of chopped
ham, and one tablespoonful of fine-chopped green pepper,
salt, pepper, and onion juice to taste, and two well-beaten
eggs; turn into the buttered mould and bake standing in a
pan of water until firm. Serve with tomato or brown-sauce,
flavored with a few gratings of horseradish and a teaspoonful
of lemon juice. Serve a few bits of macaroni in the sauce.

MOUSSE OR MOUSSELINE

The form of forcemeat called mousse is made very delicate
by the use of a large quantity of whipped cream. On account
of its delicacy it is usually cooked in small moulds called
mousse and sometimes bomb moulds. The bottoms of these
moulds are of such a shape that in use they need be set
in timbale moulds. The mixture is also poached in buttered
rings standing on heavy buttered paper, or in heart-shaped
bottomless moulds, made of half-inch bands of tin about three
inches long, standing on buttered paper.

FORCEMEAT FOR MOUSSE OR MOUSSELINE

1 pound of chicken, white meat. 1-2 a cup of cream forcemeat.
The white of one egg. 1 quart of whipped cream.
1 cup of Bechamel sauce. Salt, red pepper and mace.

The cream is measured after whipping and draining. Pre-
pare and rectify as other forcemeat.

QUAIL MOUSSELINE

Substitute quail for chicken in the recipe given above and
cook in moulds decorated with pistachio nuts and truffles.
Serve with Bechamel or cream sauce, to which chopped truffles
have been added.

PALMETTES

Poach a chicken mousse preparation in buttered palmette
moulds set on folded paper less than ten minutes; drain,
egg-and-breadcrumb and fry in deep fat. Drain on soft
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266 PRACTICAL COOKING AND SERVING

paper. Serve with green peas or asparagus-tips, or a delicate
sauce. Quenelle forcemeat and cream forcemeat, half and
half, may be used for this dish. Palmettes so made are more
easily handled than those made from a mousse mixture.

Iv

HOT DISHES COMPOSED OF SMALL PIECES OF SOLID
MEAT, AS BONED CUTLETS AND SUPREMES

This class of meat and fish dishes calls for neatness and
accuracy in treatment. To insure success one should possess
accuracy of eye and a steady hand combined with experience.
The dealer is usually quite well satisfied, if he cuts chops of
about the same thickness: and he could not be trusted to fillet
the breast of a chicken. If this or similar work be required, it
needs be done at home and time allotted to it.

Dishes of this class are favored for entrées or for luncheon
dishes. When neatly fashioned, dressed crown shape or in
straight rows, one overlapping another, with an appropriate
accompaniment of purée, small vegetables, sauce or salpicon,
they present a sightly appearance. Chops served unboned,
though treated similarly, are not included in this division on
account of the presence of bone. Among the materials thus
used the most important are fillets of fish, which are fully
treated in the chapter on fish, the fillet of beef, the ‘best
end of the loin" of lamb, mutton or veal, a slice of veal from
the fillet, the breast of fowl or birds, removed according to
directions given on page 170, sweetbreads, calf's liver and
brains.

FILLET OF BEEF

The fillet of beef is cut into individual fillets, crosswise the
grain of the meat into grenadins, minions, noisettes, pau-
piettes, etc. In trimming the fillet, before cutting into any
of these shapes—everything but solid meat is removed—
i.e., all skin and fat.

FILLETS OF BEEF WITH MARROW

Have eight or ten pieces nearly one inch thick cut from
a fillet of beef; broil as any steak, or sauté in a very little hot
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MINIONS OF BEEF TENDERLOIN 267
butter six or eight minutes; the fillets should be left quite rare.
Split two marrow bones, take out the marrow whole and cut
in as many slices as fillets; let stand an hour in cold water,
then place in boiling salted water and let stand ten minutes
without boiling. Pour a brown sauce, well flavored, on the
serving-dish, arrange the fillets upon this, season with salt
and pepper, and dispose a slice of marrow upon each fillet.

GRENADINS OF TENDERLOIN, BEAUMARCHAIS STYLE

Cut lengthwise from a well-trimmed tenderloin of beef half-
heart-shaped pieces, five by two and one-half inches, and half
an inch thick. Beat these lightly with a wet cutlet bat, and
with a sharp knife trim neatly to an exact pattern laid on the
meat. Lard on one side with rows of fine lardoons, season
with salt and pepper, and sauté in oil or clarified butter four
minutes on the larded side and the same length of time on the
other. For plain grenadins, remove from the pan and serve
with clear beef gravy (standard broth) poured over them.
To serve Beaumarchais style, drain off or add to the butter in
the pan as needed, add a teaspoonful or more of fine-chopped
blanched-and-drained shallot and sauté without coloring; add
flour, stock, and seasoning as needed, also egg yolks and lemon
juice, and strain onto a serving-dish: sprinkle with fine-
chopped parsley and arrange the grenadins above, one over-
lapping another, straight down the dish, surround with crous-
tades, equal to the number of grenadins, filled with mush-
rooms stewed in cream.

MINIONS OF BEEF TENDERLOIN

Cut a wellstrimmed fillet of beef into slices, each weighing
about five ounces; with a wet cutlet bat or bread knife beat
them lightly to the same thickness, then lay a pattern on each
and with a sharp knife cut into perfect rounds; dip these in
oil or melted butter and broil over a moderate fire from six
to ten minutes, as they are to be cooked rare or well done.
Dress on a hot dish and pour clear gravy over them.,
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MINIONS OF BEEF A LA DUMAS

Prepare and cook as above and lay each on a round slice
of cooked beef tongue (unsmoked). Let the slices of tongue
be less than half an inch thick and of the same diameter as
the minions. Heat an equal quantity of onion purée and
white sauce made with stock and thicken with egg yolks
diluted with cream. Cover the minions with the sauce—-
which should be thick,—spread with breadcrumbs and grated
Parmesan cheese mixed with melted butter and brown in a
very hot oven. Garnish the serving-dish with tiny crescent-
shaped, ham-and-mushroom croquettes (see Croquettes,
page 251). In the croquettes use equal weights of ham and
mushrooms and do not chop too fine. One-fourth a pound
of each ingredient with sauce in proportion will be enough
to garnish a large dish.

MINIONS OF BEEF TENDERLOIN WITH CHESTNUTS

Cook the minions as above; dress on a bread croustade.
Surround the minions, or fill the centre, according as the
minions are arranged, with shelled, blanched, and cooked
whole chestnuts. To cook the chestnuts, let simmer until
tender in broth with a stalk of celery. Reduce the broth to
serve with the dish, thickening it if desired.

NOISETTES OF BEEF TENDERLOIN

Noisettes differ from minions of tenderloin simply in size,
they should weigh about three ounces. Broiled or sautéd,
they are appropriately served with mushroom purée, sautéd
potato-balls sprinkled with parsley or with potatoes 2 la

maitre d’hotel (see page 293), or with fritters or croquettes of
beef marrow and mushrooms.

PAUPIETTES OF BEEF TENDERLOIN

From a well-trimmed tenderloin cut lengthwise slices five
by two and one-fourth inches and less than one-fourth an inch
in thickness; beat lightly and trim evenly; season with salt,
pepper, and mace, and cover one side with a layer of cooked
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fine herbs added to half-glaze and half-sauce and thickened
by simmering. (see Cooked Fine Herbs, page 23). Roll the
paupiettes into cylindrical forms; roll again in a shaving of
fat salt-pork, tie in shape and lay side by side in a frying-pan,
add stock to half their height and let simmer until the liquid
is evaporated ; add more stock and finish cooking in a moderate
oven. When tender, remove the strings and pork, strain and
skim the fat from the stock, thicken with a brown roux and
serve, poured over the paupiettes or separately. Slices cut
from a fillet of veal may be prepared in the same manner.

BEST END OF THE LOIN OF LAMB, ETC.

This piece of meat corresponds to that part of the sirloin of
beef in which the tenderloin is found. When this cut is to
be served, either in hot or cold dishes, separated into uniform
pieces free from bone and fat, the pieces can be given a more
exact and uniform size and shape, if the bones be removed
first of all. The section of back or chine-bone and the bone
connected with this and at right angles to it may be removed
in one piece, then the meat can be sliced into cutlets, or chops,
of the same thickness, then trimmed and skewered to the same
shape. These boned cutlets may be broiled, or braised, and
finished in accordance with any of the recipes given for fillets

of beef. They may also be used for medallions on rounds
of meat.

VEAL ROLLS A LA JARDINIERE

Cut veal from the leg in very thin slices. With a wooden
mallet pound the slices to one-fourth an inch in thickness,
cut in pieces three by five inches, and chop the trimmings
with one-eighth as much of bacon or fat salt-pork. Add half
as much, by measure, of fresh breadcrumbs as meat, season
with onion juice, paprika, lemon juice, salt, and the stems of
a dozen mushrooms, chopped and sautéd in butter. Add a
beaten egg and stock or water, to make the whole as moist as
possible and still hold its shape. Spread each slice with the
forcemeat nearly to the edge, roll tightly, and tie or fasten
with small buttered skewers. Shape the remaining mixture
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e

FEE

=




270 PRACTICAL COOKING AND SERVING

into balls. Dredge both rolls and balls with salt, pepper, and
flour, and sauté to a light brown in hot bacon fat or butter.
Half cover with stock, or thin cream, and let simmer about
forty-five minutes, or until tender. Meanwhile boil a cauli-
flower and peas; sauté a dozen mushroom-caps, wiped and
peeled, and cook them ten minutes in a litile cream. Dispose
the rolls upon a serving-dish, the vegetables and balls around.
Mix the cream in which the mushrooms were cooked with
the liquid in the pan, thicken if desired with roux or meuniére,
and strain into a sauce-boat. The yolk of beaten egg, diluted
with one-fourth a cup of cream, or with a tablespoonful of
butter and a little lemon juice, may be added if desired.

FILLETS OF CHICKEN OR GAME

Directions for the removal of fillets of fowl or birds were
given on page 170. The fowl from which fillets are to be taken
needs be plump and full grown but young.

FILLETS OF CHICKEN, PLAIN

Lay the fillets, all cut the size of the small fillet, side by
side on a buttered baking-pan; pour in a very little stock,
cover tightly with an oiled paper, and cook in a rather hot
oven about ten minutes. Serve, one overlapping another,
crown-shaped, or straight down the dish. Asparagus-tips
make an appropriate garnish. Serve Bechamel sauce apart.

FILLETS OF CHICKEN WITH TONGUE ESCALOPS

Cut the large fillets of one or two plump chickens into fillets,
the shape and size of the small fillet, and cook as above.
Poach a ring of chicken quenelle forcemeat in a narrow bor-
der mould, concave on the top. Cut some escalops of cooked
red beef tongue, the size of the fillets, and heat them in a
little broth. Dress the fillets, the pointed ends uppermost
and covered with paper frills, and the escalops alternately on
the crown of forcemeat. Fill the centre with green peas, held
together in cream or Bechamel sauce. To make the dish
more elaborate, cut slantwise five parallel incisions down the
centre of each fillet, having the cuts equidistant from one
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FILLETS OF CHICKEN WITH MUSHROOMS 271

another, and into each of these press a round slice of truffle;

cut the exposed edge of the truffle in points or leave plain.

FILLETS OF CHICKEN WITH FORCEMEAT
(AN ENTREE MADE FROM ONE CHICKEN T()' SERVE EIGHT)

Remove the fillets with care, to avoid separating the mignon
and large fillets. Cut each side lengthwise into four fillets;
bat each to a uniform thickness with a broad knife wet in cold
water, dispose in a buttered agate pan, sprinkle with lemon
juice, salt, and pepper; cover with a buttered paper and cook
about five minutes in a moderate oven, then press under a
light weight until cold. Free the meat, taken from the first
and second joints, of skin and sinew. To each half-pound of
meat, add four ounces of panada, one ounce of butter, salt
and white pepper, and pound in a mortar to a smooth paste,
adding meanwhile two raw eggs. When well blended press
through a sieve. Spread this to the depth of half an
inch over the fillets, smooth the tops and edges with a knife
wet in hot water, and trim the fillets into shape if needed.
put into a buttered sauté pan, add two tablespoonfuls of
sherry wine and set into the oven for about fifteen minutes
or until firm to the touch. Dispose the fillets on a border of
forcemeat or potato and fill the centre with a ragout of button

mushrooms and chicken quenelles, or of peas or asparagus in
a rich sauce.

FILLETS OF CHICKEN WITH MUSHROOMS

Remove the fillets from two chickens, separating them into
large and mignon fillets; remove the membrane from the
large fillets and the tendons from the mignon or small fillets
and trim neatly. Cut transverse slits in the upper side of each
fillet and, in the larger, insert slices of truffle stamped into
rounds with the lower edge fringed, and tiny strips of truffle,
in the smaller fillets. Smoked and cooked beef tongue may be
used in the place of the truffles. Brush the fillets with beaten
white of egg and dispose in & buttered agate baking-pan;
turn in a few spoonfuls of rich broth or wine and cook about
fifteen minutes covered closely with a buttered paper. Sprin-
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272 PRACTICAL COOKING AND SERVING

kle the fillets with a little salt before brushing with the egg.
Dispose around a socle of fried bread. Garnish the top with
heart leaves of lettuce and surround the base with a velouté
sauce to which the trimmings of the truffles, chopped fine,
and eight medium-sized mushroom-caps sautéd in butter
have been added.

For sweetbreads, calf’s liver, and brains, which are included
in this division, see the chapter on veal, page 151.

COLD COOKED MEAT FRIED IN BATTER

Tender, cold cooked meat of any kind may be trimmed into
pieces of uniform shape and size, dipped in Villeroi sauce,
and when cold egg-and-breadcrumbed and fried in deep fat.
Fritter batter may take the place of the sauce and egg-and-
breadcrumbing.  ‘““Cooked fine herbs,” or a croquette mix-
ture, is often spread upon one side after shaping. Cold roast
turkey and chicken are excellent, prepared by this recipe.

FRITTER BATTER

The yolks of 2 eggs. 1-4 a teaspoonful of salt.
1-2 a cup of milk. 2 teaspoonfuls of olive oil.
1 cup of flour. The whites of 2 eggs.

Beat the yolks, add the milk gradually and stir little by
little into the flour and salt sifted together; add the oil and
set aside several hours. When ready to use add the whites
of the eggs beaten stiff.

BATTER FOR SWEDISH TIMBALE CASES

3-4 a cup of flour. 1 egg.

1-2 a teaspoonful of salt. 1-2 a teaspoonful of olive oil.

1-2 a cup of milk.

Prepare as above, except beat the egg without separating.
If the cases lack in crispness and are thick and soft, more milk
is needed; when right the case is very thin, delicate, and crisp.
For notes on fritter batter, see fritters under desserts.

TO MAKE FRITTER CASES—SWEDISH TIMBALE CASES—
FOR SALPICON MIXTURES

Plain and fluted irons of various shapes, mounted on a long
handle, are used for shaping Swedish timbale cases. To use,
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dip the iron into the hot fat, let stand two or three minutes,
then drain and dip into the batter,—held in a small cup,—
to half an inch of the top of the iron; return at once to the
fat and hold there until the batter is crisp and lightly colored,
then remove from the iron and turn upside down on soft paper
to drain. If, on dipping the iron into the batter, the batter
does not cling to it, the iron has not been heated enough. If
the fat sizzles considerably, and the case spreads out and
drops frori the iron, the mould is too hot. If the iron be
lowered too far into the batter, the case will spread over the
top of the iron and be troublesome to remove. The finished
cases should be very thin, delicate, and crisp. With exper-
ience these are very easily made. They may be purchased at
a caterer’s, as also a pressed croustade or case made of a
similar batter, but without frying. For salpicon to serve in
these cases, see page 246.
\'s
COLD ENTREES, AS ASPICS, CHAUDFROIDS,
MOUSSES, ETC.

Probably the handsomest dishes, in all cookery, are those
which come under the head of cold entrées. Especially is
this the case when aspic-jelly enters into the composition of
the dish and fresh vegetable salads lend their presence to the
garniture of the same.

ASPIC-JELLY

Aspic is a transparent jelly made of stock or standard broth,
clarified and variously flavored. Consommé made by the
recipe given on page 199, gives a foundation for one of the
best of aspic-jellies, but any of the standard broths, meat or
fish, either alone or in suitable combinations, may be used.
Chicken or veal stock alone gives a very delicately tinted
aspic. To each five cups of any of these liquids needs be
added two ounces of gelatine, softened in a cup of cold water
and such additional flavoring as is desired. The whole is
then clarified with white of eggs or raw meat, one or both.
(See clearing of soup stock, page 196.) Where transparency
is no object, as when aspic is used in creams, or when it is
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14 PRACTICAL COOKING AND SERVING

added to mayonnaise or other sauce, any uncleared standard
broth answers every purpose. In these, cases two ounces of
gelatine should be allowed for each five cups of stock and
cream or sauce used in the composition of the dish. The
natural color of aspic jelly is often heightened, and for fish
and salads it is tinted a delicate green. When the consommé
has been already finished and cleared for the table, it may be

transformed into aspic-jelly simply by the addition of the
gelatine. As:

RECIPE FOR ASPIC JELLY

§ cups of cleared consommé, 1 cup of cold water,
2 ounces of gelatine.

Let the gelatine stand in the cold water until thoroughly
softened, (a granulated or pulverized gelatine dissolves in a
very few minutes); heat the consommé and pour over the
gelatine, strain and it is ready for use.

ASPIC JELLY WITH BEEF EXTRACT

1-4 a cup of chopped onion. 2 sprigs of parsley,

1-4 a cup of chopped carrot. 3 tablespoonfuls of tarragon
2 tablespoonfuls of butter. vinegar.

2 stalks of celery, 1 quart of water.

1-2 a cup of mushroom 3 teaspoonfuls of beef extract.

trimmings. 2 cups of boiling water,

1 bay leaf. 2 ounces of gelatine,
6 pepper corns or The yellow rind of a lemon.
A piece of red pepper. 1 cup of cold water,
3 cloves, The white and shell of 1 egg.

Cook the onion, carrot, celery, mushroom trimmings, bay
leaf, and parsley in the butter; add the pepper, cloves, vinegar,
lemon rind, and quart of water; let simmer very gently an
hour and strain over the beef extract dissolved in the hot
water, then add the gelatine softened in the cold water,
and when cooled, the white of egg slightly beaten and
the crushed shell (more shells are of advantage). Bring the
liquid slowly to the boiling point, stirring constantly mean-
while; let boil three minutes, then remove to a cooler part of
the range to simmer fifteen minutes; skim carefully, then
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TO MOULD APSIC JELLY 275

strain through double folds of cheesecloth laid inside a colander
or strainer.

WAYS OF USING ASPIC JELLY

Aspic-jelly may be:

1. Cut into separate or distinct pieces, either fine or coarse,
called chopped aspic. These may be used to surround a dish
of cold meat cut in slices, or piled like a rosette on slices of cold
meat, or, if cut fine, put on to the article as ** piping. "

2. It may be moulded in half-inch sheets and stamped out
with fanciful-shaped cutters, dipped in hot water, or moulded
in thicker sheets and cut with a knife, dipped in hot water, into
pyramids, triangles, blocks, etc. Thus cut it is used to gar-
nish large objects moulded in aspic.

3. Aspic-jelly is moulded either plain or decorated with
capers, bits of cooked white of egg and truffles, leaves of pars-
ley or cress, in fanciful-shaped moulds, to garnish large objects
moulded in aspic.

4. It is used to line moulds the centres of which are to be
filled with salads, mousses, creams, etc., stiffened with gelatine
or aspic.

5. To hold up and surround pieces of fish, meat, etc., or
whole objects, as boned and stuffed birds and fowl.

6. To coat with a glossy surface objects, or pieces of fish,
meat, etc., covered with a mixture of sauce and aspic, called
chaudfroids.

TO MOULD ASPIC JELLY

For use in the first two ways, turn the liquid when cold, but
before it begins to set, into perfectly clean and chilled pans
of a size the required thickness demands. Always be careful
that any dish containing aspic stands perfectly level.

For use in the third way, simply pour the cooled aspic into
the chilled moulds, unless the moulds are to be decorated. In
this latter case, turn the chilled mould with a tablespoonful
~less or more, according to the size of the mould—of chilled
aspic round and round until the surface is lightly coated;
set in ice and water until firm enough to keep in place, then
arrange upon it the decorations, adding a drop of aspic to
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each, to hold itin place. Let the chilled but liquid aspic stand,
meanwhile, in a saucepan of lukewarm water, in order to keep
it in the right condition to use. After the decoration is
firmly set, cover with more aspic, and when that is set, add a
stoned or stuffed olive or any trifle that is desired; keep this
in place with a drop or two of aspic and then gradually fill
the mould. The same method is employed when the aspic
is used for the fifth purpose.

When the aspic is used to line a mould to the depth of half
an inch or more, two moulds of the same shape, one larger than
the other, are needed. Charlotte moulds are the style most
often used. This is called double moulding.

DOUBLE MOULDING

Select two moulds similar in shape, one an inch or more
larger than the other. Set the larger mould in a pan of ice
and water, pour in liquid jelly to the depth of an inch and,
when chilled and firm, place the smaller mould filled with ice
upon the jelly and exactly in the centre; add water to the
ice, then fill the outside mould with the liquid jelly; let stand
until firm, then dip out the ice and water from the inner
mould, replace with warm water and at once lift out the
smaller mould; fill the open space to within an inch of the top
with the salad mixture, cream or mousse preparation, or what-
ever is desired, and when this is firm cover with liquid aspic.

TO UNMOULD ASPIC OR OTHER JELLIES, ETC.

Immerse the mould to the height of the contents in warm—
not hot—water; with a pointed knife loosen if necessary the
jelly at the upper edge, turning the mould meanwhile from
side to side, to make sure that the jelly has separated from the
sides; then invert on the serving-dish and carefully lift the
mould.

A delicate jelly cannot be easily moved after it has fallen
from the mould, and care should be exercised, at first, to
place it evenly in the centre of the dish. If unmoulded on a
lace or dish paper, the jelly may be moved on the paper. To
change the position on a dish, when no paper has been used,
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CHICKEN CUTLETS WITH CRESS SALAD 237

carefully replace the mould over the mixture, then invert both
together and separate the jelly from the dish with a spatula.

TO COAT CHAUDFROIDS WITH ASPIC JELLY

If the object covered with chaudfroid sauce be small, hold
it on a broad knife-blade and pour the liquid aspic over it.
A large object may be set on a meat-rack over a large dish.
The aspic may be put on with a brush; a spoon, however, is
usually preferable.

TOMATO JELLY

Tomato jelly is not a clear, transparent, sparkling jelly
like aspic; but it looks and tastes well and is easily made.
Being opaque, it is used as a garnish rather than as a vehicle
for holding other articles.

RECIPE FOR TOMATO JELLY

2 1-2 cups of cooked tomatoes. A piece of red pepper pod or a
A slice of onion. few drops of tabasco sauce.
A stalk of celery. 1-2 a cup or more of mush-
A bay leaf. room parings.

2 cloves, t tablespoonful of tarragon vin-
1-2 a teaspoonful of salt. egar.

1-2 a cup of cold water, 1-2 a box (1 ounce) of gelatine,

Cook the tomatoes (canned tomatoes are usually thus used),
with all the ingredients, except the last three, fifteen minutes;
add the vinegar and the gelatine, softened in cold water and
stir until the gelatine is dissolved, then strain and mould. If
bright-colored jelly be desired, strain through a sieve just
fine enough to hold back the seeds. A less dense and lighter-
colored jelly results, when the mixture is strained slowly
through a cheesecloth.

RECIPES
CHICKEN CUTLETS WITH CRESS SALAD

Chill a thin layer of aspic jelly in cutlet moulds; decorate
with figures, cut from cooked white of egg, and olives or pickles.
Sprinkle with sifted yolk of egg and cover with aspic.  When
rm, put in a layer of cold cooked chicken and ham sliced
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very thin, and cover with more aspic. When cold turn from
the moulds against a mound of watercress dressed with French
dressing (see page 353). Garnish the top of the mound with
mayonnaise and pass mayonnaise separately.

TONGUE MOULDED IN ASPIC JELLY

For this dish a fresh tongue may be used, but a pickled tongue
is preferable. Boil or braise the tongue until very tender
(see page 131). Remove the skin and return the tongue to the
liquid in which it was cooked to cool partly, then cover and
set aside until cold and ready to use. Trim off the unedible
portion of the tongue, and remove any globules of fat that
may have settled upon it, cut in slices of uniform thickness,
and trim these into rounds. Select rounds of the same size,
for lining the mould, and use the others for filling. Prepare
enough aspic jelly to fill the mould without regard to the
other articles to be used; this is a safe plan to follow in nearly
all cases. Wipe the slices of pickle dry before dipping them
in the jelly. In filling the mould, do not use the aspic in
which the tongue and pickle have been dipped, as it will be
more or less cloudy after use. Avoid having one layer of
material set too solid before another is added or the moulded
form will separate at this place when turned out. If the
jelly be in the right condition, the tongue and other materials
chilled and the mould set in ice and water, the filling of the
mould may be an almost continuous operation. Chill an
eighth of an inch of jelly in the bottom of the mould and set
in ice and water. When nearly firm dispose on this a ring
of slices of ‘“hard-boiled” egg with a slice of the same in the
centre of the ring, and add a few drops of jelly to each, which
when set will hold the slice in place. Against the sides and
close to the bottom of the mould dispose a ring of slices of
cucumber-pickle, one overlapping another. Dip each slice in
liquid aspic before pressing it against the side of the mould.
When these are firmly fixed in place, fill the mould to nearly
same height with slices of tongue and pour in jelly to fill up
the space between the slices. Above the slices of pickle
.arrange & circle with slices of tongue, one slice overlapping
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TONGUE MOULDED IN ASPIC JELLY

CHAUDFROID OF TONGUE WITH CUBES OF ASPIC JELLY.

(See pages 275 and 282.)

CHAUDFROID OF MUTTON CHOPS,

. (See page 278.)

(See page 283.)
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BONED QUAIL IN ASPIC JELLY 279

another, in direction opposite to that in which the pickle slices
overlap, and fill the centre with slices of tongue, pickles, and
capers, if desired, covering each, as added, with jelly. Finish
lining and filling the mould in the same manner. Let stand
some hours on ice, if convenient. When turned from the
mould garnish with cress and lengthwise quarters of hard-
boiled eggs.

TIMBALES OF HAM IN CHICKEN ASPIC

Pound two cups of boiled ham, chopped fine in a meat-
cutter, and four tablespoonfuls of mayonnaise dressing to a
smooth paste; gradually stir into this a cup and a quarter of
chicken aspic, just on the point of “setting.” Chicken liquor
flavored with vegetables, herbs, and spices, in which half
an ounce of gelatine has been dissolved, answers every purpose
in this case. Have ready standing in ice water timbale moulds,
decorated with lengthwise slices of olives, and above either
sifted yolk or fine-chopped white of ‘‘hard-boiled” eggs,
mixed with enough liquid jelly to hold the egg together.
Pour this mixture into the moulds, to make an even layer of
the same height in each, then fill the moulds with the liquid
ham mixture. Serve turned from the moulds on a bed of
heart leaves of lettuce, sprinkled with shreds of olives, red
chilies, or shreds of cooked sweet pepper and tiny strips of
cooked ham or bacon, dressed with French dressing.

TIMBALES OF LOBSTER IN ASPIC

Decorate the bottom and sides of individual timbale moulds
with slices of cucumber-pickle and large capers, set in a little
liquid aspic. When nearly set fill the moulds with lobster,
cut in cubes and mixed with liquid mayonnaise aspic (see
page 274). Serve with lettuce leaves seasoned with French
dressing.

BONED QUAILS IN ASPIC JELLY

6 boned quails. 2 ounces of foie gras.
1 cup of cooked chicken breast 1-2 a cup of tomato sauce,
or meat from quails, 1 cup of liquid aspic.

6 mushrooms.
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280 PRACTICAL COOKING AND SERVING

Wipe the boned quails inside and out, and put into the body
of each a cylindrical piece of raw carrot or potato, to keep it
in shape. Pareand dry and butter the vegetables before using
them., Brush with melted butter and tie each in a folded
paper, buttered. Roast about twenty minutes. When cold
remove the papers, potatoes and trussing twine, and with a
forcing-bag and tube fill the birds with a salpicon made by
stirring the chicken breast, cooked mushrooms and foie-gras,
all cut in tiny cubes, into the cold tomato sauce, mixed with
the aspic. Add the aspic to the tomato sauce, while both are
slightly warm, and stir while cooling in ice water, then add the
solid ingredients and fill the birds with the mixture before it
begins to set. Let the birds become chilled, then with a
knife, wet in hot water, cut each in halves. Cover with chaud-
froid sauce and then with liquid aspic. Dress for serving
against a rice croustade. Pipe chopped jelly between the
birds and on the iop of the croustade.

COLD SOUFFLE OF CHICKEN AND TONGUE

1 cup of liquid aspic. 1 cup of double cream,
1-2 a cup of tomato purée, 1-2 a cup of chopped (cooked)
1 tablespoonful of tarragon chicken.

vinegar. 1-2 a cup of chopped (cooked)
Salt and pepper. pickled tongue.

3 or 4 chopped truffles.

To make the tomato purée, cook the tomatoes until :ome-
what evaporated, then pass through a purée sieve and let
chill. Beat the cold but still liquid aspic with the tomato
purée and the vinegar until very foamy; add gradually to the
chopped meat, then add the cream b aten sol d, al o a part of
the truffles, with salt and pepper to taste; turn into a souffle
dish—a small-size dish is needed—with a band of paper,
fastened about and extending above the dish about an inch.
Sprinkle the top with the rest of the chopped t uffles and
set aside in an ice “‘cave’—a pail that can be clo ed to keep
out salt water will answer the purpose. Let stand an hour
in crushed ice and salt. Remove the paper band before
serving. Pass at the same time a green vegetable salad.
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lt)he l:otliyt CREAM OF CHICKEN, GLACE
‘ore uslin cup of double cream. Salt, paprika and celery pep-
‘l a fol deg 1-2 a cup of chicken aspic. per.

1 cup of cooked chicken breast cut in cubes.

r

lge:i:}?lg Have the chic'ken breast cut into one-fourth an inch cubes.
made by Add the seasonings to !:he cream and beat sol‘xd;.pour over
foie-gras thg cream the aspic, which should be cold but liquid, .add the
iad with' chicken cubes and cut and fold the cubes and jelly into the
Rtk are cream. When beginning to set turn the mixture into a brick
s add the mould anq chill thoroughly on ice. To serve, unmould as any
Sadone it jelly, cut into slices half an inch thick, and these in halves, as
ey th.e mixture is rich. With forcing-bag and tube decorate each
ey slice with chicken pu}"ée, tir}ted a delicate green with vegetable
 serving color paste, then chill again. The most satisfactory way of

serving is on individual plates, each resting on a lettuce leaf
dressed with French dressing, or on cress leaves and tips, or
lettuce cut in ribbons and moistened with French dressing.

CHICKEN PUREE FOR GARNISH OF ABOVE

1-2 a cup of cooked chicken pulp.  Pepper and salt.

1-4 a cup of Bechamel Sauce. 1 cup of liquid aspic jelly,

1-4 a cup of cream,

Measure the chicken after it has been chopped, pounded
and sifted; add the other ingredients gradually in the order
given.

veen the

'cooked)

‘cooked)

CHAUDFROIDS
The pleasing appearance of a chaudfroid depends entirely

il come-
and let

tomato upon the perfect shape of the article selected and the smooth-
y to the ness which its surface is masked. In the recipe for chaud-
b partﬁ?f froid sauce given on page 231, softened gelatine is added to
?szu re an ordinary sauce made with roux. Oftentimes as aspic is
anpirrlfh: used in these dishes, it is more convenient to substitute
fles and this in place of gelatine. Being more dilute than solid gelatine
to keep the foundation sauce needs be thicker. Use one-fourth a cup,
an hour each, of butter and flour (double the usual quantity) to one
| before cup of brown or white stock, tomato purée or brown stock

ad. and tomato purée combined (terra-cotta color results from

this latter combination). To this sauce add while hot from
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half to an equal quantity of aspic. The sauce is ready to
apply when it coats a spoon smoothly, covering imperfections
of color. When the sauce is of right temperature, set the
saucepan containing it in a dish of lukewarm water, reheating
the water as it cools.

CHAUDFROID OF TONGUE WITH CUBES OF
ASPIC JELLY

Cut out the thick portion of a cold cooked and trimmed
tongue, leaving a thin strip at the bottom to hold the rest in
shape. Cut the portion in thin slices and return to its original
place in the tongue; brush the edges with aspic and the tongue
to all appearance will be whole again. Dip the tip and oppos-
ite end of the tongue into melted gelatine and hold in place
on a meat-board or dish, until the gelatine is set and the tongue
firmly adheres. Cover the tongue, which should be chilled
by standing on ice, with brown chaudfroid sauce (see page 231)
and, when set, decorate the surface with sprigs of parsley and
bits of cooked white of egg, first dipping each piece on the end
of a larding-needle into liquid aspic. When fixed in place
cover with a thin coating of aspic jelly, and let stand to become
firm. Have ready a large mound of aspic jelly cut in cubes;
upon this dispose the tongue and surround the whole with
triangles of pickled beet.

CHAUDFROID OF SUPREME OF CHICKEN

Prepare and cook a dozen “fillets of chicken, plain” (page
270). Set to press under a weight and when cold trim them
neatly and cover with tomato chaudfroid sauce; when the
sauce has set, decorate one-half of the fillets with pieces of
truffle, to form a star, and the other half with pieces of hard-
boiled white of egg, to form the same design; pour over the
fillets a little liquid aspic, to set the decoration and give a
glossy surface. Chop a little aspic very fine, and with forcing-
bag and plain tube dispose this around the edge of each fillet.
Set aside to become thoroughly chilled. Mix a cup in all of
cooked peas, asparagus-tips, tiny rounds of carrot, and cubes
of turnip, half a cup of mayonnaise dressing, and a cup and
one-half of liquid aspic. Stir these gently together on ice
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CREAM OF CHICKEN GLACE, WITH CRESS SALAD

(See page 281.)
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TIMBALES OF HAM IN CHICKEN ASPIC. (See page 279.)

CHICKEN CUTLETS WITH CRESS SALAD AND MAYONNAISE
DRESSING. (See page 277.)
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until beginning to set, then turn into a concave border mould
and set aside to become firm. When ready to serve unmould
the jellied macedoine on a serving-dish, arrange the fillets
upon it, one overlapping another, and fill the centre with some
of the vegetables used in the moulded macedoine, dressed
with either French or mayonnaise dressing. Surround the
whole with chopped aspic. Medallions of sweetbread, fillets
of birds, etc. may be substituted for the chicken fillets.

CHAUDFROID OF LAMB OR MUTTON CHOPS

Have the chops cut of uniform thickness. If the chop bones
are not to be retained, use the ‘‘ best end of the loin" dressed
by the directions given on page 269. If the chop bone be
retained, the chops will be too thick for this purpose unless a
thin chop of varying thickness without bone be cut from
between the chops with bones. Cut in the latter fashion,
trim neatly, retaining only tender meat. Braise the chops,
until tender, with fine-cut vegetables, partly cool in the liquid,
then finish cooling under a weight. Pare the ice-cold chops
very neatly and cover with brown or terra-cotta chaudfroid
sauce (see page 281). When this is set, decorate with capers
and figures cut from cooked white of egg. When these are
firmly fixed in place, cover lightly with aspic jelly and sift
cooked yolk of egg around the edge. Dress the chops, resting
on heart leaves of lettuce, against a’ macedoine of vegetable
salad. Cover the ends of the bones with paper frills.

CHAUDFROID OF SWEETBREADS

Cut the parboiled-and-cooled sweetbreads into halves and
cover with chaudfroid sauce (see page 281). Decorate the
sauce with bits of truffle and white of hard-boiled egg. When
the sauce with decoration is “set,” brush or pour over it some
liquid aspic jelly and set aside to become thoroughly chilled.
Serve with lettuce, celery, cress or tomato salad dressed with
mayonnaise. Arrange half a tomato and a slice of sweet-
bread, alternately, in two rows on a dish with heart leaves
of lettuce between. Pass mayonnaise in a separate dish.

s~

Rt et




CHAPTER IX

Vegetables and Their Cookery

‘ How many things by season seasoned are
To their right praise and true perfection |
—MERcHANT oF VENICE

AVERAGE CHEMICAL COMPOSITION OF VEGETABLES AS
PURCHASED (ATWATER)

Carbo-
Refuse  Water Protein  Fat hydrates Ash Fuel val
Per Per Per Per Per Per per-lb
cent, cent. cent. cent, cent. Calori

ries
94.0 1.8 .2 3.3 7 105
Beans, Butter )

green ..... .. 50. 29.4 . .3 14.6 370
Beans, dried 12,6 23.5 1.8 §9.6 1.605
Beans, Lima

QRO s oo b5 00e 10.4 18,1 1.5 65.9 1,625
Beans, Lima
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Carbo-

Refuse Water  Protein Fat hydrates Ash Puel val,

Per Per Per Per Per Per per 1b.

cent, cent, cent, cent. cent. cent, Calories

Onions, fresh....10.0 78.9 1.4 3 8.9 .5 205§

Parsnips. .......20.0 66.4 1.3 =7 U TN SR 240

Peas, green......45.0 40.8 3.6 2 9.8 .6 255

Potatoes, fresh. ., . 20.0 62.6 1.8 o801 | 24 .8 310
Potatoes, sweet,

EOOM. 61,00 46 «20.0 §§.8 1.4 . ..82.0 .9 460
DOEBBON ¢ o6 0500w i 92.3 2.1 w8 3.2 3.1 110
Bauash ... \oeess 50.0 44.2 i ] .2 4.5 il 10§
Tomatoes, fresh .. .. 94.3 .9 .4 3.9 % 105
THERADR s +030.0 632.9 .9 .1 5.2 .6 125

THE vegetarian society will not have existed in vain, if it
does nothing more than teach a goodly number of housewives
how to cook vegetables properly and in more ways than one,
viz: simply boiled and buttered. For this branch of cookery is
much neglected. It is safe to say that not more than one
family in twenty, and perhaps not in fifty, ever cook celery,
save in soup, or squash and turnip other than as plain boiled
or mashed, while potatoes are either plain boiled, boiled and
mashed or fried.

In the cooking of vegetables the economical and thrifty
housekeeper can find fit place for the expression of her genius.
The flavor of meat is a pleasing one, but meat in roasts and
broiling pieces is the most expensive and not infrequently the
least satisfactory item of food that is purchased. The French
or Italian housekeeper, with small expenditure of money,
adds meat flavor to the cooked vegetables,—beans, cabbage,
cauliflower, macaroni, rice, etc., and thus renders a cheap
though nutritious food palatable. Cheese also combines
well with many vegetables as it does also with grains and
macaroni. This making of inexpensive food materials ap-
petizing is the one great end in cookery that the American
cook needs to attain.

It will be seen by the analyses given at the head of the chap-
ter that many of the fresh vegetables do not possess a high
food value, but they are very valuable at all seasons on account
of the saline elements which they contain, and in the summer
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season, when the heat of the body needs to be regulated, they
provide for the system large sources of pure water, Different
vegetables possess different saline elements, all of which are
needed by the system, and each vegetable in season should be
given a place on the table.

In hot-houses lighted by electric lights, market gardeners
can transform the short dark days of the winter solstice into
long, light, and growing days—such as are needed for the
rapid growth of plant and vegetable. Still, there are but
few forced vegetables and fruits that possess the genuine
flavor of those that are grown in the natural manner. Asa
rule, when food is most cheap and plentiful, it is at its best;
out of season, it is expensive and lacking in flavor and quality.
In the early spring, the provident housekeeper will still make
use, to a great extent, of such vegetables and fruits as are
seasonable throughout the year, together with such dried
articles as she has found most wholesome and palatable, ever
bearing in mind how ‘‘all things come to him who will but
wait.” On account of their tough cellular structure, by far
the greater number of vegetables are eaten cooked. Their
digestibility depends upon the degree of tenderness that can
be given to their cellular tissue. Of course, the quantity and
toughness of cellulose in vegetable products depend much
upon the kind of plant, the soil, and the season in which
it is grown; but under the most favorable cultivation this
framework cannot be entirely eliminated, so that, first of all,
thorough cooking, by which it is softened, is enjoined; soft
water is an aid in this process, and, where this is not at hand,
the solvent property of the water may be enhanced by the use
of a few grains of cooking soda. This addition is less objec-
tionable in the case of strong-juiced vegetables, like cabbage
and onions, cooked in a large quantity of water to lessen the
disagreeable flavor or constituents (as sulphur), and from
which the water is to be carefully drained before serving.
Quite a different plan should be pursued with the sweet-
juiced vegetables, as peas and young beans. Of these soda
would destroy the delicate green color, while salt would in-
tensify it; little salt, however, should be used, as the water,
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USE OF SALT IN BOILING VEGETABLES 287
in which these vegetables are cooked, holds in solution much
of the sweet juices and mineral salts, their most valuable con-
stituents, and should be retained for serving with them.
Rapid cooking is desirable for strong-juiced vegetables,
while a gentle simmering is preferable for the sweet-juiced
varieties. When the vegetable is to be dressed with butter,

the heat of the vegetable should be sufficient to melt the
butter.

USE OF SALT IN BOILING VEGETABLES

Salt is added to vegetables for savor and, in some cases, to
help retain the color of green-colored vegetables, as spinach,
peas, asparagus, etc. Salt tends to draw out the juices and
toughen fibre. Consequently, if color and savor are preferred
to texture, or if the vegetables are quickly grown, fresh, and
tender, use salt. If the vegetables are wilted and in con-
sequence liable to be tough, add the salt just as they are done,
thereby sacrificing color to tenderness. Potatoes, either
white or sweet, that are usually tender when boiled, are best
boiled in salted water. All vegetables may be made more
delicate in flavor by blanching. To blanch, cover the vege-
table with cold water, let boil five minutes, then drain and
rinse in cold water; drain again, then cook as usual.

Those who live in the country may plant a garden, have a
“canner” of some kind, and, in time of plenty, “put up”
vegetables and fruit for winter use. Even those who have no
fruit-trees often put up fruit. Young and tender asparagus,
peas, string beans, beets, and sweet corn, when these are ob-
tainable, may be canned most successfully, and prove truly
delectable in taste. But, when the home supplies run short,
then is the time to find out the possibilities of dried vegetables
and fruit; and few know how tempting they may be made.
Dried lima beans, lentils, and flageolets (Frencli beans),
soaked in cold water over night, cook quickly, and may be
served with butter, cream or sauces; with more labor, they
may be transformed into soups, croquettes, souffles, salads,
etc. Tomatoes in combination or in sauces give variations
to these dishes and, combined with a suspicion of onion,
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impart flavor, which at the present time is demanded in a'
good cookery,

Once having tried celery au gratin—celery alone or witl
cheese and oysters,—or celery in a brown sauce flavored wit!
kitchen bouquet, no part of the head of celery need go to waste.
Of course, in any of these dishes whole heads of celery may
be used, but, as a matter of economy, the tender inner stalks
may be reserved for a “‘savory,” and the coarse outer stalks,
that are not palatable uncooked, may be presented in one of
the most pleasing little entrées mentioned above. These,
properly seasoned and flavored, in addition to their palata-
bility give quite an “air” to an ordinary home dinner. Note
that the celery will need cooking at least an hour.

STEAMING VEGETABLES

Vegetables from which the liquid is to be drained may be
more satisfactorily cooked by steaming than by boiling. This
is especially true of squash and vegetables belonging to the
cabbage family. As rapid cooking is desirable, the steamer
may be placed directly over the fire. Then if the steamer
be properly constructed and the range connected with the
chimney, all odor from the cooking vegetables is carried out
of the house 